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It’s called the Tenderometer, a device 
for testing the maturity of peas. 


A precision instrument, it instantly 
and accurately measures the maturity of 
the individual lots. Imagine the grading 
time thus saved for canners! 


The Tenderometer, invented by Amer- 
icon Can Company, is patented in the 
name of the American public, not in the 
name cf a private individual. 


For all operations... 


This is an example of how we seck to 
specd up and simplify each operation of 
the canning process ... finding more 
efficient packing methods... eliminating 
wasteful tie-ups. This has been our policy 
for more than 43 years. 


Each improvement we make in the 
food-processing industry enables the 
public to enjoy finer-flavored, more 
wholesome foods. 


Fach improvement helps you meet 
new competition and have a share in an 
expanding market. 


Available to you... 


The benefit of our experience is yours 
for the asking. Our specialists and engi- 
neers stand ready to assist in all your 
packing problems. 


In the course of finding satisfactory 
methods of packaging foods for use by 
the Armed Forces overseas, we've found 
new and interesting angles. We may be 
able to apply them to advantage in your 
postwar plans. 


Why not let us see what we can do to 
solve your problems? Get in touch with 
our representative or write to our main 
office. 


The Tenderometer, a widely used apparatus for testing the maturity of peas 
the American Can Company Laboratories. 
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THE UNITED STATES NEWS 


There isn't enough space here to de- 
scribe afl the things made by Conti- 
nental today. 

Our Paper Division alone, for exam- 
ple, makes not only paper cups but 
paper and fibre containers of all types 
and sizes. And the products packed in 
‘these dependable, protective containers 
range from cottage cheese to chemicals. 

Making war products is the main job 
of all our divisions today, But when 
the war is won, keep your eye on Conti- 
nental and on Continental's trademark. 
hk You'll be seeing the Triple-C on more 
a and more quality products in industry 
and in your home. 

& SALVAGE EVERY TINCAN & & 


Paper cups for in-plant meals.......-And kitchenware that’s swell 


ARE ALL MADE BY CONTINENTAL CAN COMPANY 


Products and Divisions of Continental Con Co. 
100 East 42nd St., New York 17, N.Y. 


CONTINENTAL PRODUCTS: Metal Containers 
Fibrg Drums - Paper Containers - Paper Cups 
Plastic Products - Crown Caps and Cork Prod- 
ucta’+ Machinery and Equipment 

OPERATING DIVISIONS: The Container Co., 
Van Wert, Ohio + Keystone Drum Company, 
Pittsburgh, Pa. - Boothby Fibre Can Division, 
Roxbury, Mass. - Mono Containers, Newark, 
N. J. — Plastics Division, Cambridge, Obie. 
Bond Crown &. Cork Co., Wilmington, Del. 
Cameron Can Machinery Co., Chicago, Ti. 


FOREIGN SUBSIDIARIES: Continental Can Com- 
pany of Canada, Limited, Sun Life Building, 
Montreal, Canada - Sociedad Industrial de Cuba, 
S. A., Havana, Cuba. 


KEEP Y¢ 


in “REPORT TO THE NATION,” 


as August 13, 1945 


Here’s the latest in Continental’s series of ads. Each message suggests 
how Continental’s increased facilities and wider resources can bring 
you the most satisfactory all-round packaging service you ever had. 
Look for this series full-color in leading national magazines— Time, 
Newsweek, U. S. News, Business Week, Fortune. 
tinental, and on the Continental trademark, too! It stands for one com- 
pany with one policy—to give you only the very bestin quality and service. 


Keep your eye on Con- 


E ON CONTINENTAL — FOR PACKAGING AND PLASTIC PRODUCTS 


“every week over CBS coast-to-coast network. 
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FMC Heavy Duty Plunger Filler 


A Plant Modernization 
Program 


1. Improves Quality 

2. Reduces Food Waste 

3. Speeds Up Production 

4. STEPS UP QUALITY 
OF PACK 

5. Reduces Production 
Delays 

6. Protects Present and 
Future Profits 

7. Improves Uniformity 
of Products 

H 8. Reduces Present and 

| Post-War Costs 

9. Preserves Garden 

i Freshness 

10. Yields More Grade A 
Products from Crop 

11. Eliminates Bottlenecks 

12. Increases Peak Load 

Capacity 


Complete Line of Canning Machinery 
FOR IMPROVED QUALITY—GREATER CAPACITY 


Far-sighted canners are planning now for tomorrow. Hence the 
growing demand for modern machines and other new types of FMC 
equipment which will enable you to meet the canning demands for 
the greatest pack in history. FMC Engineers are ready to help 
you with your modernization plans. 


NEW FMC CATALOG shows the most complete line of canning 
machinery on the market for corn, beans, peas, tomatoes, fruits, etc. 


Lewis Quality Grader-Washer 
SPRAGUE-SELLS DIVISION * HOOPESTON, ILLINOIS 
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EDITORIALS 


startled by the announcement of a new and all- 
powerful destructive instrument, the atomic bomb, 
one of which equals in destructive power 20,000 tons 
of TNT, and which, in turn, would take 2,000 Super- 
fortresses to carry and drop. You have read all about 
it, and how the first one was dropped upon Japan. A 
blessing to humanity? Well, possibly, but more likely 
to prove a curse. A blessing if it serves to end the 
Jap war more quickly, but recall that the inventor of 
dynamite regretted that he had ever made his discov- 
ery known, adding, however, that it would serve to end 
all wars. The result of that prediction is plainly in 
front of you. The scientists think that they have suc- 
ceeded in lifting the curtain of Nature and discovered 
its secrets, and it would seem so, but whether or not 
to the ultimate benefit of all humanity remains to be 
seen. They have set a world’s record on keeping a 
secret, as they worked upon, this bomb, but former 
Prime Minister Churchill, who worked with the late 
President Roosevelt on this secret weapon, warns: 
“The revelation of the secrets of nature, long 
mercifully withheld from man, should arouse the 
most solemn reflections in the mind and conscience 
of every human being capable of comprehension. 
We must indeed pray that these awful agencies 
will be made to conduce to peace among the na- 
tions, and that instead of wreaking measureless 
havoc upon the entire globe, they may become a 
-nnial foundation of world prosperity.” 


Tae ATOMIC BOMB — The world this week was 


‘ven greater development, to our mind, because 
‘|! prove of great benefit to all humanity, while 
ent revolutionizing much of the industry of the 


~-., Was well underway when the war interrupted. 


‘hat is to tap the air waves for light and power 
‘ as you do now by means of your radio. They 
'| along in this effort, their chief trouble being 
or a way to control that power. They know 
power is there, and they will eventually be 
ve the control. Think what that will mean 
‘iness: turn on the equivalent of the radio, and 
neals, light the house and heat it, and similar- 
ail branches of industry! That will not be 
* with nature, but using what has already 
ited us as a means of communication. That 
constructive and beneficial, not destructive as 
e of the atomic bomb. Except for the men 
ustries that would be folded up!! 
-his line we see that they are suggesting the 
«tronics to accomplish the processing of foods, 
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etc., and of course the reports of new discoveries in 
relation to better methods of freezing are innumerable. 


NEW PRICES—Announcement has been made that 
the new prices on canned foods will be made August 
10th-13th, and the industry is hungry for them, al- 
though it is intimated that they will not be materially 
different to the 1944 prices. Again the important issue 
comes out at the end of the week, just out of reach of 
this issue. We ought to be use to this by this time, as 
it has become the custom since the important directives 
began to flow to the canning industry. There is a lot 
of “stuff” in this issue that you will need in the conduct 
of your business. You will find it under its proper 
headings. 


INDEX—Incidentally we are reminded that we were 
negligent or too modest in failing to call attention to 
the Index of Volume 67. This appeared in our issue 
of July 23rd, pages 21 to 26, inclusive, and it refers to 
a record lot of important matters given you during that 
year’s publication. Give that Index a careful survey 
and you may be surprised, because as readers, you got 
the material in small, weekly doses; the total is worthy 
of comment. And you may find it handy to keep that 
issue carefully put away, so that when you wish to go 
back to any item which you want, you will be able to 
quickly discover the issue in which it appeared, and 
not only the issue, but the page. Taken together with 
the 1945 Almanac, for the pack figures and for other 
such data, you have a comprehensive library of the 
industry’s progress. 


Another important matter—the Revision of the set- 
aside orders—is given on page 7, this issue. Reference 
to that will better inform you than any unnecessary 
comments here. 


POOR OLD SPAIN—One of the strangest incidents 
in all history has been happening right before our eyes 
—a sustained effort to throw that once most illustrious 
of all nations, Spain, into the discard — and no one, 
apparently, attempts to defend it. This has nothing 
to do with canned foods, though the production of them 
in Spain was growing strongly, when the debacle. hap- 
pened. So if you are not interested, better stop here. 

As with most European nations at the time, the 
reigning nobility in Spain, and their cohorts, owned 
practically all property, in vast estates, and the inhabi- 
tants, in order to live, were forced to work for these 
moguls. Spain decided to change this, but instead of 
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the usual bloody revolution invited the rulers, King 
Alphonso and his retinue, to renounce their kingdom 
and withdraw, and they did so. 


Russia seized on this revolution to get possession as 
an entering wedge in its world conquering plans, and 
flooded into Spain an immense horde of its worst char- 
acters, fully and abundantly equipped with arms and 
ammunition, and a carte blanche to every soldier to 
rob, rape and murder at will, and apparently to their 
own individual advantage. Other Communists, an- 
archists, nehilists and similar ilk from other coun- 
tries, France, Czechoslovakia and even from the United 
States, flocked to this banner, and they set afoot the 
worst saternalia ever witnessed on earth. Spain was 
robbed as a State, the people as individuals, religious 
and educational institutions were saked and burned, 
after being stripped of their priceless relics accumu- 
lated over the centuries, and it was said the 60 million 
dollars in gold, owned by the crown, was sent to Russia. 
Hundreds of thousands were robbed and murdered; 
22,000 priests and nuns, and many bishops, were tor- 
tured, stripped and turned out into the streets, or to 
the pleasure of the soldiers, and murdered. 

Thus was Spain, a notable Catholic country, but 
which had too largely forsaken the practice of its re- 
ligion, chastised as were the Israelites, then the chosen 
people of God, when they turned from Jehovah to the 
worship of the golden calf. Always, however, when 
they had been brought to repentance, a savior was sent 
to drive out the enemies and restore the land. And so 
with Spain. Francisco Franco, a pennyless lieutenant 
residing in Africa, came back to Spain, formed an army 
and drove the persecutors from the land. The similar- 
ity is striking. 

He was not so much assisted as hampered by the 
mere handful of men sent down by Germany and also 
by Italy. They came to try out new weapons, in prepa- 
ration for the wars they were planning. That either 
or both were instrumental in Franco’s success is pure 
nonsense, as they and all historians know. In fact it 
was the Russians, who were so soundly beaten that 
Stalin can never forgive Spain, who won the war for 
Franco. They flooded in such huge supplies of arms 
and ammunition (when they had been driven out, to- 
gether with their traiterous allies, they left enough of 
such supplies on the docks of Spain to fight another 
great war!), but the soldiers were so busy robbing, 
and with their own interests—which utterly disorgan- 
ized them—that Franco’s men were able to capture the 
sorely needed arms and ammunition, and turn it 
against them. 


Germany coveting those arms, and especially the 
well trained armies which had been built up in this 
war by Franco, did everything in its power to force 
Spain to join it: cut off all exports which had kept 
Spain going all its life, and so sought to starve Spain 
into surrender to it. Spain sold war supplies to Ger- 
many, as did Portugal, Sweden, Turkey and others, but 
one hears nothing about such transactions by those 
countries, only about those of Spain. Hitler brought 
Spain to the verge of starvation but it maintained its 
neutrality, though as a matter of record it very ably 
assisted the Allied cause, in keeping Hitler from 


‘means backing these trouble makers. 


Gibraltar, and holding its well trained army at peace, 
while our armies came into Africa. Had Franco been 
the Nazi his enemies claim him to be, he could have 
smashed our armies as they came ashore in Africa. 

We are led to this statement because of the intense 
campaign in this country against Franco and Spain to 
outlaw it among nations. They could very much better 
investigate Dr. Negrin and his cohorts who have been 
basking in Mexico since they were driven out of Spain 
with the other traitors to their country; and demand 
an explanation of the 60 million dollars in gold which 
would seem to have gone to Mexico rather than to 
Russia. It was this same Mexican cotarie who ap- 
peared at San Francisco and had Spain excluded from 
the United Nations, and is now busy trying to again 
introduce their revolution into Spain. But the Spanish 
people want Franco and do not want them. 

There is much back of this, you may be sure, and its 
source is not unknown. But in this country they should 
consider well the unfair position they have taken and 
are taking against a formerly great country, and al- 
ways a warm friend of the United States. In Spain 
they know the source of this opposition, but they know, 
too, that the great mass of our population is by no 
Time some lead- 
ing men woke up, and realized that the world under- 
stands their actions, and will condemn them. 


EASING UP 


RATION POINTS—Reduction of ration points on 
some canned foods is interesting and important, but 
chiefly to the buyers rather than to you as the pro- 
ducers. But of course you must be properly posted 
when the time comes to sell, so that you receive the 
points you are entitled to. You will find that else- 
where, too. If the crop conditions, and consequently 
the ultimate packs, continue to deteriorate, you can 
expect that they may have to restore some of the ration 
points now lifted, and on some items. of canned vege- 
tables possibly heavily increase the point value. They 
are doing a good job in distributing supplies to the 
greatest possible number which is done through these 
ration points; because if they were not used a few 
with the money could gobble up the entire supply, and 
the rest of humanity would have to go without. This 
effort deserves your whole-hearted support, and we are 
sure you are giving it just that. 


POULTRY CANNING — As all interested parties 
know all poultry that has been canned recently was for 
the account of the Government. Under War Food 
Order 125, effective August lst, this requirement has 
been ended, and canners may now can poultry, and 
have until October 1st to do that. After that further 
information will be forthcoming. The Government 'e- 
quired 70 million pounds of canned poultry, so that if 
these canners can do as well for the consumers as they 
did for the Government, there ought to be a nice adidi- 
tion to stocks, which have been depleted for a long 
time; in fact since February, when the order went ir:to 
effect. 


(Continued on page 26) 
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WASHINGTON 


1945 SUBSIDY RATES 


Raics of subsidy payments to canners 
for canned peas, sweet corn, tomatoes 
and tomate juice under the 1945 canned 
vegetable subsidy program were an- 
nounced jointly August 2 by the U. S. 
Department of Agriculture and the Of- 
fice of Price Administration. The 1945 
program was announced June 30. (TCT 
July 9, p. 7.) 


For canned peas, sweet corn, and to- 
mato juice, the subsidy rate for sales 
made between May 1, 1945, and June 30, 
1946 (both dates inclusive), will con- 
tinue at the same rate as specified in the 
1944 ceiling price regulations. 


For canned tomatoes, as announced 
July 5, the subsidy rate for sales between 
May 1, 1945, and June 30, 1946 (both 
dates inclusive), will be increased 6 cents 
per dozen for No. 2 cans, with propor- 
tionate adjustments for other container 
sizes. Subsidy rates for eligible pea 
soup and eligible tomato products includ- 
ing tomato soup, will be detérmined in 


the same manner as under the 1944 
Canned Vegetable Subsidy Program, 


based on the difference between the 1945 
grower support price per ton of raw 
product and the 19438 resale price of the 
Commodity Credit Corporation. 


Where open market purchases are 
made below grower support prices. tne 
1945 subsidy payments will be computea 
in the same manner as under the 144 
program. The rates of payment per 


dozen =2 cans will be as follows: Green 
peas, “0c; Sweet corn, 8c; Tomatoes, 
Tomato juice, 6c. 


tments will be made for other 
sizes. Subsidy payments on 
pack of canned snap beans will 
be a nced at a later date. 


SENTORY FACTOR FOR 
SEPTEMBER 


‘lers will again use the factor 

rmining their maximum allow- 
tories of processed foods for 
ing period beginning Septem- 
Ni ending September 29, 1945, 
of Price Administration said 


Au This is the same factor that 
for the July 29-September 1 
period. 


lers figure their maximum al- 
ventory for processed foods 
‘porting period by multiplying 
: i’ base by the processed fonds 
factor. The “fixed” is 
Nei of the point value of trans- 

cessed foods during the first 
‘ing periods—January, Feb- 
‘ch and April—of 1944, OPA 
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SET-ASIDE PACKS REDUCED 


Changes in the set-aside reservations 
for five canned fruit and nine canned 
vegetable items and the removal of two 
other foods from set-aside restrictions 
were announced August 3 by the U. S. 
Department of Agriculture, through the 
issuance of Amendment 4 to War Food 
Orders 22.8 and 22.9, both effective Au- 
gust 5. Aside from the changes in reser- 
vation percentages, listed in the table, 
the text of the orders remain the same 
as the June 30 revision. (TCT July 9, 


page 7.) 
Percentayve of Base Pack 
Contin-= New Old 
Specific aeney Total Total 
Re- Re- Re- Re- 
FRUITS serve serve serve serve 
72 8 80 80 
Applesauce ............ 42* 6 18* 54 
3 61 61 
Berries 90 10 100 100 
Blueberries 130 10 140 140 
Cherries, sweet .... 22 3 25 25 
Figs 75 5 
Fruit Coektail .... 10 
Peaches 50* 10 64 
40 10 80 
Pineapple boa 56* 10 70 
Pineapple Juice ..  26* 10 18 
Plums & Prunes 
(fresh & Italian) o* 0 O* 25 
VECETABLES 
Asparagus... 61 1 65 65 
Beans, Lima. ........ 31* 3 34 36 
Beans, Snap ........ 43 7 50 50 
10* 6 16* 52 
85 10 95 95 
Corn, sweet .......... 36° 6 42* 44 
33* 5 13 
Potatoes, sweet .. 11 6 47 47 
Pumpkin or 
Squash 38* 6 14* 16 
Sauerkraut . 33° 7 10* 70 
Spinach ...... 7 76* 77 
Tomatoes 55 8 63 63 
Tomato Catsup .... 6 37* 47 
Tomato Juice ...... 10* 6 16* 27 
Tomato Paste ...... 25 3 28 28 


22 


= 


Tomato Puree ...... 
*Items for which percentages have been changed, 


PICKLE SET-ASIDE AMENDED 


All packers of cucumber pickles and 
pickle products who have completed their 
requirements under War Food Order 101 
were exerapted from the provisions of 
the ordey, effective August 7, 1945, under 
Amencment 5 announced August 7 by 
the Tf. S. Department of Agriculture. 

Those packers who have not contracted 
for sale to or have not delivered to Army 
»recurement officers a quantity of pickle 


Products equal at least to 40 per cent of 


the total amount of cucumber pickles 
and pickle products owned by them on 
August 17, 1944, or acquired by them 
subsequent to that date and prior to 
May 1, 1945, are still required to com- 
plete their total obligations under the 
amendment to the order, even though 
such fulfillment may mean drawing from 
their 1945 pack. 

USDA officials explained that a new 
percentage “set-aside”-of pickle products 


from the 1945 crop was not now con- 
sidered necessary if all the amounts 
called for from the 1944 pack are de- 
livered to the Army. Many packers have 
already completed the delivery of the 
required “set-aside” amount. As the re- 
maining packers complete deliveries they 
too will be exempted from the provision 
of the order. 


GROWER PRICES FOR N.W. PEARS 


An average grower price of $73 per 
ton will be used in the construction of 
processors’ ceiling prices for the 1945 
pack of canned and frozen pears in 
Washington and Oregon, the U. S. De- 
partment of Agriculture and Office of 
Price Administration announced August 
6. The prices for certain grades, based 
upon the average price, were also an- 
nounced. All prices are the same as 
those in effect last year. 

If the average price paid by a proc- 
essor for each grade classification is less 
than the announced price for such grade 
classification, his ceiling prices for the 
processed pears will reflect this reduced 
raw-material cost. 

In order to participate in the USDA 
Guaranty Purchase Program for canned 
pears, announced March 26, canners must 
pay for each purchase of pears for can- 
caning not less than the applicable price 
for the raw fruit. Of the canned pears 
required to be set aside by each proces- 
sor for purchase by Government agen- 
cies under the provisions of WFO 22.8, 
90 per cent of the supplies come under 
the USDA Guaranty Purchase Program. 

Processors in Oregon and Washington 
should be able to pay the following prices 
under their 1945 ceiling price structure 
for canned and frozen pears: No. 1 
grade, $75.00 per ton; No. 2 grade, 
$43.00. These grower prices are at proc- 
essors’ customary receiving points and 
are based upon the customary grades, 
grading procedures and tolerances for 
defects. 

No. 1 canning pears are 2%s inches and 
larger in diameter, and No. 2 canning 
pears are less than 2% inches but not 
less than 2% inches in diameter.’ 


CANNED JUICES MADE POINT 
FREE 


Because of substantial increases in 
1945-46 prospective supplies for civilians, 
resulting from reduced military demand, 
Clinton P. Anderson, Secretary of Agri- 
culture, has recommended and Chester 
Bowles, Price Administrator, has an- 
nounced zero ration point values for 
canned tomato juice, mixed vegetable 
juice and blended grapefruit juice and 
orange juice, effective at 12:01 A. M., 
August 5. 
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The announcement is based on infor- 
mation cf reduced military requirements 
that was not available when the table of 
point values for August was issued by 
the Office of Price Administration. In 
addition, in 1945-46 production of the 
canned juices affected by this action is 
expected to be much larger than during 
pre-war years. This fact, coupled with 
the substantial decrease in the amount 
of tomato juice to be set aside for mili- 
tary use, permits an immediate reduction 
to zero ration-point value. 


Net result of these factors is to make 
available sufficient quantities of canned 
tomato juice, mixed vegetable juice, 
grapefruit juice and blended grapefruit 
juice and orange juice to provide equit- 
table civilian distribution of these prod- 
ucts without ration points. This is in 
line with the expressed Government 
policy of removing ration controls when- 
ever conditions warrant. 


RATION CHECKS 


All ration checks and coupons for 
processed foods must be issued in mul- 
tiples of ten points, the Office of Price 
Administration said August 8. This 
provision, effective August 13, 1945, is 
made because point values for processed 
foods are set only in multiples of ten 
points. 


In the event that the number of points 
to be issued is less than five points over 
a multiple of 10, the check or coupon will 
be issued in that multiple. If the num- 
ber of points is five or more above a 
multiple, the check or coupon will be for 
the next higher multiple of 10 points. 
For example, if a person is entitled to 
23 points, he will get a check for 20 
points. If he is entitled to 25 or 26 
points, the check will be for 30 points. 


USDA OFFERINGS 


CORN SEED—The Western Regional Of- 
fice of the USDA is offering to feed deal- 
ers in Sacto, Calif., area 7,000 lbs. of 
sweet corn seed. Because of low germi- 
nation it is not to be sold for sowing, 
but for feed purposes. 


DRY POTATOES—-USDA is offering for 
sale approximately 80,000 pounds of de- 
hydrated potatoes to distillers on a ne- 
gotiated basis. The potatoes originally 
were purchased to support prices and 
were dehydrated for use as animal feed. 


PINEAPPLE—The Midwest Regional Of- 
fice of the USDA is offering for sale on 
a negotiated sales basis to wholesale dis- 
tributors, institutional users, qualified 
salvage dealers and merchandising 
groups located in the Cleveland, Ohio, 
trade area 140 cases 6/10 cans of canned 
sliced pineapple, located at the East 45th 
St. Warehouse, Cleveland, Ohio. The 
commodity was packed in 1944 and is 
off-grade due to condition of containers 
and labels. 


GRAMS INTEREST 


LINDSEY QUITS OPA COMMITTEE 


Carrol E. Lindsey, prominent Florida 
citrus canner and former President of 
the National Canners Association, has 
resigned from OPA and WFA Citrus 
Processing Advisory Committees in pro- 
test of mistreatment of Florida canners 
by these agencies. He has also announced 
that he will decline reappointment as a 
member of the Florida Citrus Commis- 
sion’s Grapefruit Canners Advisory 
Committee. 


HOOD RIVER FIRE 


Fire as a result of an explosion de- 
stroyed the Hood River (Ore.) Apple 
Growers Association’s cold storage plant 
on July 29 with a loss estimated at 
$150,000. 


NEW GRADES ISSUED 


Recent U. S. Standards for Grades is- 
sued by the Office of Marketing Services 
include those for Dried Prunes, effective 
June 30, 1945; tentative standards for 
Frozen Cauliflower, and Frozen Apples, 
both effective as of August 1; and tenta- 
tive standards for Frozen Rhubarb effec- 
tive August 15. 


DEHYDRATOR RECEIVES 
“A” AWARD 


Converting from the compounding of 
chemicals to the preparation of dried 
soups for the armed forces and increas- 
ing production more than 800 per cent 
from 200,000 pounds in six weeks to a 
rate of 324,000 pounds per week, the 
Central Products Company, Chicago, was 
presented with the Achievement “A” 
Award on Thursday, August 2. The com- 
pany is the tenth in the greater Chicago 
metropolitan area to receive the award. 


NEW BROKERAGE FIRM 


Martin A. Leach is severing his con- 
nections with the New York food broker- 
age firm of Ashenfelter & Morrow to 
enter into the food brokerage business on 
his own account as the Leach Brokerage 
Company with offices at 100 Hudson 
Street. 


EXEMPT FROM PRICE CONTROL 


Dehydrated garlic powder and com- 
pressed dehydrated fruits, vegetables and 
berries have been exempted from price 
control, the Office of Price Administra- 
tion announces. This action, effective 
August 16, 1945, is taken because the 
items involved are insignificant in their 
bearing on the cost of living. 


THE CANNING TRADE 


BANS LABEL USE ON LIGHT 
SYRUP FRUITS 


The Clover Farm Brand will not le 
used on canned fruits and berries that 
are packed with the Government-ordered 
lighter syrup, T. Blair Willison, execu- 
tive vice-president and general manager 
of Clover Farm Stores has announced. 

The announcement stated that “Upon 
giving due consideration to all factors 
involved, Clover Farm _ Stores has 
adopted the policy that Clover Farm 
Brand will be used only on those fruits 
where the quality of the fruit and weight 
of the syrup conform to the organiza- 
tion’s regularly established quality re- 
quirements. 

“In other words, Clover Farm will not 
place the nationally known Clover Farm 
Brand on a cheapened product, and risk 
the destruction of prestige that has been 
built up over the past 63 years of strict 
quality leadership. 


HUNT ACQUIRES UTAH FIRM 


Hunt Foods, Inc., announces the acqui- 
sition of stock in the Rocky Mountain 
Packing Corporation, one of the largest 
independent canning concerns in Utah. 
The stock was acquired from Harold B. 
Fabian, President of the Corporation, 
and a group associated with him. Four 
new directors, out of a total of seven, 
have been elected to the board. 

The Rocky Mountain Packing Corpora- 
tion specializes in the packing of canned 
peas and tomatoes, as well as the proc- 
essing of frozen foods, in its four plants. 

As a result of this acquisition, Hunt 
Foods, Inc., extends its interests into 
two new fields; frozen foods and canned 
peas. This expansion is in accord with 
Hunt’s recently announced policy of 
broadening its line of food products. 

The Rocky Mountain Packing Corpo’a- 
tion’s plants will remain under the gvn- 
eral management of Mr. Frank Giml in. 


PENALTY FOR WLB VIOLATION 


St. Anne Freezing and Processing ( 0., 
Pier No. 92, San Francisco, Calif., :p- 
plied to WPB for authorization to bi ild 
a wharf, docking, piling, a one-st ry 
frame building and an electric po er 
line, all to cost $23,250, for drying, s It- 
ing, pickling, smoking, freezing and ‘e- 
ducing fish. WPB granted every req: est 
except those having to do with a sh 
reduction plant. The company is char ed 
with proceeding with construction of he 
plant and is forbidden to use such f: ‘il- 
ities for a period of one year from ‘he 
effective date of the order (August 3) 
except to reduce offal resulting from s It- 
ing and freezing operations conduc ed 
on the premises. 
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WALTER McNAB DEAD 


iter MeNab, for the past 43 years 
\ the American Can Company, died 
J i1 at the Mayo Clinic, Rochester, 
\i; inesota. For the past 18 years Mr. 
had been Indiana Sales Repre- 
so. itive for the company and made his 
} - at Indianapolis. He is survived by 
hi. widow, a daughter, two brothers and 
four sisters. 


RIVERBANK CHANGE 


i.orenzo Zerillo, President of River- 
bank Canning Company, Riverbank, 
Calif.. announces that Matilda Berger 
Catenaecio, who has been associated with 
the company for fifteen years, has been 
appointed manager of Riverbank’s sales 
office at 99 Hudson Street, New York. 


NAMED GENERAL MANAGER 


James T. Morrissey, who recently left 
the Army after three years of service 
as a captain in the Air Corps, with most 
of his service in the South Pacific, has 
been named general manager for the Son 
and Read Co., Milwaukee food brokers. 


CONTINENTAL DIVIDEND 


Directors of Continental Can Com- 
pany, Ine., today declared a third quar- 
ter interim dividend on the common stock 
of 25 cents a share, payable September 
15 to holders of record August 25. 

At the same time, the directors also 
declared a regular quarterly dividend on 
the $3.75 cumulative preferred stock of 
93%, cents a share, payable October 1 
to holders of record September 15. 


NAMED SALES AGENTS 


G. EK. Butts Co., Buffalo, N. Y., food 
brokers, have been named sales repre- 
sentatives in Buffalo and Western New 
York for the Burnette Farms Packing 
Co., of Hartford, Mich. 


1° MOVE HEADQUARTERS 


Co lal Stores, Ine., will move head- 
quar for its North Carolina and 
We Virginia division from Char- 
lotic Durham, N. C., in the near 


=. mn headquarters will be located 
In | mpany’s warehouse on the Fay- 


ett Road in Durham, which has been 
the ‘h Carolina receiving and ship- 
pi er for Colonial Stores since it 
Wa ‘blished about three years ago. 


QUITS MORRELL CO. 


| ‘ritehley, assistant general man- 


age the Savory Foods Division of 
Joh: rrell Co., Ottumwa, Ia., packers, 
has ‘ned his post. 

M Mr. Critchley has not yet an- 
nou his future plans, he will remain 
\nerchandising end of the food 
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Inspecting new varieties of Peas for the canning trade during the latter part 
of July at Northrup, King and Company’s trial and breeding grounds are J. W. 
Mathys, N. K. and Co. Garden Seed Manager; C. W. (Bill) Steele of Steel-Briggs and 
Co., Toronto; L. W. (Larry) Corbett, N. K. and Co. Assistant Garden Seed Manager; 
and Jens Studsgaard, in charge of the trial and breeding grounds. Peas are grown in 
rows and on wire for comparative trials, then for more complete trials of the canner 
and freezer varieties, they are grown in plantings made similar to commercial prac- 
tices. A standing invitation is open to canners and freezers to visit the company’s 
trial grounds in their Minnesota River Valley area. 


WITH WM. H. MORSE CO. 


Wm. H. Morse & Co., New York food 
brokers, this week announced that I. E. 
Stansbury, former eastern sales man- 
ager for Sun-Maid Raisin Growers, has 
become associated with the company. 


IN LARGER QUARTERS 


The Philadelphia food brokerage firm 
of Walter A. Sions Company is moving 
into new and larger quarters in the Fox 
Building, 16th and Market Streets. 


VEGETABLE PACK STATISTICS 


National Canners Association this 
week distributed to members a Bulletin 
giving the canned vegetable pack statis- 
ties for 1944. That for fruits will be 
issued in the near future. 


NEW FLORIDA PLANT 


Florida Foods, Inc., plans the building 
of a new plant at Plymouth, Florida, 
which will have a daily capacity of 5,000 
gallons of citrus concentrate and 5,500 
pounds of powdered orange juice. 


“A” AWARD CEREMONIES 


With appropriate ceremonies the man- 
agement and employees of the Lafayette 
Packing Company, Rockland, Maine, will 
receive the USDA Achievement “A” 
Award on Saturday, August 11. 


LISTS MACHINERY OFFERINGS 


Latest issue of “First Facts,” the 
house organ of First Machinery Corpora- 
tion, New York 9, New York, gives a 
complete listing of their inventory and 
current stocks of various types of food 
processing machinery and equipment. A 
number of machines of other manufac- 
turers handled by the company are illus- 
trated along with other interesting news 
items. 


OPA SUES WISCONSIN CANNERS 


OPA has filed suit against eight Wis- 
consin canners in the Green Bay area, 
seeking total damages in excess of $60,- 
000 for alleged sales of 1944 packs over 
authorized ceiling prices. Defendents 
named in the action are: Marshfield 
Canning Company, Sampson Canning 
Company, Lincoln Canning Company, 
Pittsville Canning Company, Green Bay 
Canning Company, Seymour Canning 
Company, Wisconsin State Canners Com- 
pany, and Antigo Canning Company. 


LT. ROSE KILLED IN CRASH 


1st Lt. Truman Rose, son of Mr. and 
Mrs. Stewart Rose, formerly of Terre 
Haute and now of Chicago, was killed in 
a plane crash while on a training flight 
in a B-29 Tuesday night, July 24. The 
body was taken to Chicago for funeral 
services and burial. Lt. Rose was mar- 
ried and has two sons, Truman, Jr., age 
20 months, and Stephen, 8 days old. 
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TWENTY “STAR” AWARDS 


For a second year of outstanding per- 
formance in the processing of food, 20 
more food plants have been named to re- 
ceive the U. S. Department of Agricul- 
ture “Star” award. First year “A” 
awards will go to 8 more plants. The 
“A” award is given for the first year 
of outstanding performance in the proc- 
essing of food and a “Star” award is 
given for each additional year of such 
service. Full cooperation in Government 
food programs, low rate of absenteeism, 
good management-labor relations, and 
good safety, health and sanitation condi- 
tions are among standards considered in 
making an award. The “A” with the 
subsequent “Star” is now the only award 
being made by the Federal Government 
for outstanding service in the processing 
of food. 

The following plants have been ap- 
proved for the “Star” award: Edgar F. 
Hurff Co., Swedesboro, N. J.; D. E. 
Winebrenner Co., Hanover, Pa.; Fair- 
mont Canning Co., plants at Fairmont, 
Wasec, and Winnebago, Minn.; Minne- 
sota Valley Canning Co., plants at Le 
Sueur, Blue Earth, Cokato, Winsted, 
Watertown and Winthrop, Minn.; Fre- 
donia Canned Foods, Inc., Fredonia, 
Wis.; Fuhremann Canning Co., Apple- 
ton, Wis.; Lakeside Packing Co., plants 
at Manitowoc and Sheboygan, Wis.; 
Stokely Foods, Inc., plants at Newport 
and Tellico Plains, Tenn.; The Exchange 
Orange Products Co., Ontario, Col.; Ce- 
dargreen Frozen Pack Corp., Wenatchee, 
Wash.; National Fruit Canning Co., 
Chehalis, Wash. 

“A” awards will go to the following 
canning plants: W. S. Wells & Son, Wil- 
ton, Me:; Sharp Canning Co., Ohio City, 
Ohio; Mississippi Valley Canning Co., 
Osceloa, Ark.; Cudahy Packing Co., 
Denver, Colo.; Davis Brothers Fisheries 
Co., Inc., Gloucester, Mass.; The Borden 
Co., West Branch, Mich.; Diplomat Prod- 
ucts, Inc., North Bergen, N. J.; and 
Wenatchee Valley Foods, Inc., Wenat- 
chee, Wash. 


MACHINE GUN BELT LINK 


PRODUCTION HALTED 

With the completion of nearly 500,- 
000,000 units, production on machine gun 
belt links has been halted by the Ameri- 
can Can Company’s Hudson plant in Jer- 
sey City pursuant to orders from the 
Army Ordnance Department, R. L. Sul- 
livan, vice-president, has announced. 
Employees engaged in this operation are 
being absorbed in other essential work at 
the plant. 

Metallic belt links for caliber-50 ma- 
chine gun ammunition were originally 
designed for use by the air service but 
their superiority over the former web 
belts caused their adoption by ground 
forces, the Navy and Marine Corps. 
American Can Company, principal sup- 
plier of the links, went into production 
on the units in 1943 with special ma- 
chinery and equipment. Output was in- 
creased to a peak of 30,000,000 monthly 
during the final phase of the war in 
Europe. 
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NEED FOR CAN SALVAGE 
FEATURED BY CMI 


Battlefront Use of Cans Stressed in Can 
Manufacturers Institute Campaign. 


Increasing critical shortage of tin and 
the urgent need to salvage tin cans to 
supplement our shrinking supply of this 
war-precious metal is strikingly empha- 
sized by a full-page, four-color ad spon- 
sored by the Can Manufacturers Insti- 
tute in mid-August issues of the Satur- 
day Evening Post and the Chicago Tri- 
bune Sunday supplement. 

Since the Japs still hold 90 per cent 
of our normal sources of tin—and it will 
be some time after the mines are recap- 
tured before our supply is re-established 
—we must salvage every tin can to pre- 
vent our stock pile from being depleted. 
The ad forcibly points out that America’s 
only tin mines are America’s kitchens. 

Captioned, “A Friend in Need is a 
Friend Indeed,” the ad contains nine ac- 
tion illustrations depicting battlefront 
uses of the can—including various foods 
for our fighting forces, blood plasma, 
land mines, bomb fuses and hand gren- 
ades. These, and thousands of other war 
needs, must, of course, be met, and they 
require billions of cans. That is why 
certain products, such as motor oil, beer, 
paint, drugstore articles and some foods 
for civilian use are being temporarily 
packed in substitute containers. That is 
also why housewives and others are be- 
ing urged to salvage tin cans. 


WAYS TO CONSERVE VITAMIN C 
IN CITRUS JUICES 


Cooperating with the Florida Citrus 
Commission the Florida Canners Asso- 
ciation in a study of ways to prevent or 
retard oxidation in canned citrus juices 
in order to conserve Vitamin C, chemists 
of the U. S. Department of Agriculture 
make the following suggestions: 


1. Avoid copper valves and fittings in 
canning equipment, since copper acts 
as a catalyst or accelerator in the 
oxidation of the vitamin. 


2. Keep all possible air from juices dur- 
ing the entire canning process. 
Deareate juice before pasteurizing 
since heat hastens oxidation. 


4. Maintain a high vacuum in the can 
and the least possible head space. 


5. Store at a cool temperature after 
canning. 


Recent tests in Florida show that 
canned grapefruit juice holds an average 
of 97 per cent of the Vitamin C of 
freshly extracted juice. 


VITAMINS IN PEPPERS 


Scientific tests show that peppers gain 
in vitamin content as they change from 
green to red. Peppers are rich in both 
the A and C vitamin, but they show a 
remarkable increase as they redden. 
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COLOR MAJOR FACTOR IN 
FOOD PROCESSING 


Fruits and Vegetables Must Have ‘‘Eye 
Appeal” to be Sold and Consumed 
—tTied up with Nutrition 


The old saying that “we eat with our 
eyes” is more truth than fiction when 
one considers the importance of “looks” 
in the selection of fruits and vegetables, 
either fresh or processed, for the table, 
says Dr. Z. I. Kertesz, food chemist at 
the N. Y. State Experiment Station at 
Geneva. 


The coloring of fruits and vegetables 
falls naturally into two classes. One is 
the color characteristic of the fresh 
product grown under suitable conditions, 
and the other the color acquired during 
processing or preparation for the table, 
explains Doctor Kertesz. Studies at the 
Station include the selection and breed- 
ing of fruits and vegetables which have 
outstanding color in addition to other 
desirable characteristics, the chemistry 
of coloring materials in foods, and in- 
vestigations of changes which occur dur- 
ing various processing operations. 


That many of the plant-coloring ma- 
terials have some relation to vitamins, 
and thus to the nutritive value of the 
product, is also an important aspect of 
the Station investigations. Little is 
known as yet about the constituents from 
which plant pigments are formed be- 
cause they are mostly colorless them- 
selves and this makes it difficult to iden- 
tify them in small amounts. Also, little 
is known about the chemical changes 
which oceur in the coloring materials as 
the result of processing. As a rule, the 
natural color of fruits and vegetables is 
likely to be impaired rather than im- 
proved during processing, altho in a few 
cases, such as with spinach, asparagus, 
beans, and a few other products, the 
color seems to be deeper after cooking. 


“Because of its importance, color must 
be considered in food research whether 
the color is the primary point under in- 
vestigation or just one of the quality 
factors which may be affected in the 
course of other changes,” says Doctor 
Kertesz, adding, “For this reason color 
is receiving increasing attention in the 
rapidly developing food research pro- 
gram at the experiment stations at (e- 
neva and Ithaca.” 


NEW APRON FOR CANNER‘ 


A new lightweight, acid, alkali, nd 
oil resistant apron made from fa ric 
coated on one side with a black v ny! 
resin, for use in the canning and ot hier 
industries is announced by The B. F. 
Goodrich Company, Akron, Ohio. All 
edges are hemmed. The neck and w iist 
tape is in one piece, sewed into the )em 
of the arm cut-out, giving the ayvon 
strength and rigidity as well as a good 
drape. They are made in two sizes 29 
by 35 inches and 35 by 45 inches. 
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There are times, though, when singleness of 


purpose has its points. Take us. Crown does 


just one thing—makes cans. We have no 
other interests. All our forces—mental, finan- 
cial and mechanical—are devoted to the pro- 
duction of high quality cans. That’s why 
they are good. The same goes for Crown 
service. It’s personalized, it’s efficient, and 
it’s complete . . . In this concentration of 
effort lie distinct and profitable advantages 


to every can user. That means you. 


INDEPENDENT 


X<OWN CAN fFOMPANY - NEW YORK ¢ PHILADELPHIA ~ Division of Crown Cork and Seal Company, Baltimore, Maryland 
-ANNING TRADE - August 13, 1945 
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THE CONDITION OF CROPS 


BEANS 


GOLDSBORO, MD., Aug. 
Season over; very short. 


1—Stringless: 


POWELL, MO., Aug. 4—Acreage below 
normal; quality above normal. 


ROCKY COMFORT, MO., July 28—Early 
crop about finished; acreage small. 


MARION, N. Y., Aug. 7.—Stringbeans: 
Looks like about a 50 per cent crop due 
to damage by wet weather. 


MANCHESTER, N. Y., Aug. 6—Snap: 
Light crop; late plantings; too much 
moisture in this vicinity. Present out- 
look % ton per acre against a normal 2 
tons per acre. 


MORRISVILLE, PA., 
Wax: 
rains. 


Aug. 8—Green or 
900 acres; Crop loss due to heavy 


TOMATOES 


PRAIRIE GROVE, ARK., Aug. 8—Acreage 
about 90 per cent of last year; crop about 
thirty days late but looks good at this 
time. Having good weather now. Green- 
wrap market taking lots of early toma- 
toes. 


ORESTES, IND., Aug. 8—Increase in acre- 
age, which is all direct seeded. Pros- 
pects look good, but wet weather hinder- 
ing a big crop. 


PORTLAND, IND., Aug. 4—Crop is look- 
ing good but is ten days to two weeks 
late. Recent rains have done much good 
in most sections, except West of us, 
where rain was excessive with heavy 
winds doing some local damage. Believe 
that if frost holds off till October 15 to 
20 we will have about an average crop. 
Acreage planted slightly under normal 
because of wet planting season. 


ANDREWS, MD., July 31—Total crop for 
Andrews plant a 90 to 95 per cent loss. 
Started canning on July 9. Have used 
95 per cent of tomatoes out of Virginia. 
Have a 75 to 90 per cent loss at Draw- 
bridge. We estimate a 90 per cent loss 
for the whole of Dorchester County. 


GOLDSBORO, MD., Aug. 1—Perhaps one- 
third of a crop; still raining. 


HILLSBORO, MD., Aug. 3—In this sec- 
tion crop is cut at least 60 per cent of 
normal due to heavy rains for the last 
twenty days. 


POWELL, MO., Aug. 4—Above normal in 
quality but below in acreage. 


ROCKY COMFORT, MO., July 28—Looking 
good; acreage small. 


MANCHESTER, N. Y., Aug. 6—Excessive 
foliage. Insufficient warmth and _ sun- 
shine, too much rain. Tomatoes not 
ripening. Anticipate 70 per cent crop. 


MONTPELIER, OHIO, Aug. 8—Doing fine 
at this time. Think we may have about 
80 per cent of a crop due to late setting 
and poor plants. 


MORRISVILLE, PA., Aug. 8—275 acres. 
All vines; blossoms dropping. 30 per 
cent crop. 


NEWVILLE, PA., Aug. 8—Plenty of rain 
the past two weeks which has produced 
some beautiful foliage. Patches loking 
fine and with sufficient sunshine will have 
a fine crop; looks like 100 per cent at 
this time. 


TAMAQUA, PA., July 31 — Unusually 
heavy rains for past three weeks have 
ruined many farmers; crop about 65 per 
cent of normal. 


MONETA, VA., Aug. 6—Acreage about 
90 per cent due to heavy rains. At pres- 
ent it looks like a 50 per cent normal 
yield; if we can get some fair weather 
and sunshine it is possible to get 75 per 
cent of a normal crop. 


FRUIT 
ROCKY COMFORT, MO., July 28—Black- 
berries: Spotted; very good in some 


localities and poor in others. 


MARION, N. Y., Aug. 7—Apples: 5 per 
cent of a crop. 


MANCHESTER, N. Y., Aug. 6—Apples 
and Pears: No crops. 


STURGEON BAY, WIS., Aug. 3 — Sour 
Cherries: Crop in this county is approxi- 
mately one-third or less, of last year. 
We have not yet reached the middle point 
of the harvest and as the damage is very 
uneven, an exact estimate is not possible. 


OTHER ITEMS 


COLORA, MD., Aug. 4 — Sweet Corn: 
Plantings were irregular due to wet 
weather May 3 to 10 and June wet spells. 
Early corn looks good but plantings late 
in June could not be properly cultivated 
because of harvest and subsequent very 
wet weather.’ Late crop is very weedy 
and should August be hot and dry will 
not yield but 50 per cent of a crop. We 
estimate that one-third of Maryland’s 
acreage will be 50 per cent under par. 


MANCHESTER, N. Y., Aug. 6 — Beets: 
Crop appears good; Late plantings do 
not permit an estimate, at this writing, 
of how well the end result will be. 


MORRISVILLE, PA., Aug. 8—Spinach: 
Fall prospects good. Good spring crop; 
1000 acres. 


TAMAQUA, PA., July 31—Cabbage: Con- 
tinuous rain the past three weeks has 
ruined many plants. Crop about 65 per 
cent of normal. 
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RIPON, WIS., Aug. 6—Cucumbers: Cro) 
conditions look good at this time; acr- 
age is up 10 per cent. Although crop 
looks good now it is about 10 days late. 
Will have a good yield if we have 4 
late fall. 


SIDE DRESSINGS WITH 
FERTILIZERS ADVISED 


Vagaries of Season Indicate Need for Added 
Nitrogen and Potash on Some Canning Crops 


Weather plays an important role in 
the supply of available plant food and 
this year it appears evident that mid- 
season applications of nitrogen and 
potash may be especially desirable on 
beets, tomatoes, cabbage, and sweet corn 
grown for canning, according to Prof. 
C. B. Sayre, vegetable crops specialist 
at the N. Y. State Experiment Station 
at Geneva. 


During the first six weeks of growth 
of these crops, the plants require only 
small amounts of nutrients from the 
soil, states this authority. As the season 
progresses, however, much heavier de- 
mands are made upon the soil supply 
of nitrogen, potash, and phosphorus. If 
these nutrients are not readily obtain- 
able from the soil, the plants will show 
definite symptoms of plant food defi- 
ciencies and yields will suffer. 


“The appearance of the growing crop 
is the best guide to the need for mid- 
season application of fertilizers,” says 
Professor Sayre. “A lack of sufficient 
nitrogen is generally indicated by slow 
growth and a uniform pale green or yel- 
low color of the entire leaf. In the case 
of beets the foliage may turn a dark 
red. Lack of an adequate supply of 
potash is usually indicated by the mar- 
gins of the leaves turning brown. 


“Three nitrogen carriers are available, 
nitrate of soda, sulfate of ammonia, and 
ammonium nitrate. It is seldom profit- 
able to apply more than 200 pounds of 
nitrate of soda, or 150 pounds of sulfate 
of ammonia, or 100 pounds of ammonium 
nitrate per acre at one time. These rates 
of application supply about the same 
amount of nitrogen. In applying nitro- 
gen fertilizers, care should be exercised 
to prevent the fertilizer from adhering 
to the foliage as it may cause seve'e 
burning. The best source of potash is 
muriate which may be applied at te 
rate of 100 to 200 pounds to the acie. 
Phosphorus cannot be successfully usd 
as a side-dressing for vegetable cro 
because of the tendency of the soil 0 
‘fix’ the phosphorus in an insoluble for 1. 
Phosphorus should be applied befc ’e 
planting deep down in the root zone.” 


NEW RECEIVING STATION 


G. S. Suppiger Company, Bellevi! °, 
Illinois, is building a new receiving 
tion and scale house at Waterloo, I) i- 
nois, on two lots acquired for the pv °- 
pose. 
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PACKERS...SAVE LABO 


Save Labor. 
Products are r 


? You lower Onion 
and have no price fluctuation 


and Garlic costs 
s thru 


esh onion spoil- 
ral months sup- 
ce without 


= 


age. You sto 
ly in a small storage Sp4 
refrigeration expense. 


WRITE FOR BOOKLET 
BASIC VEGETABLE PRODUCTS co. 
VACAVILLE, CALIFORNIA 
315 Montgomery Street 
San Francisco, California 
2376 7\st St. 
Chicago 49, Ilinois 


100 Hudson Street 
Y 


New York City, N. 
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3 Your food has uniform taste thru Pod at 
sn flavor. Basic Onion ‘nd Garlic | 
4 You do away with onion peeling = a ae: 
5 Saves your factory from disposal of aa" | 
400 pounds of waste in every ton of 


STRAWS IN THE WIND--- 


Time to watch our steps—There’s a day of reckoning coming—And no one will be exempt— 


By BETTER PROFITS. 


A lot of straws show how the wind is 
blowing at any time, and, believe me, 
there are a lot of straws blowing around 
right now, the direction of which we 
should note with care. Last Thursday 
I started to park my car adjacent to a 
corner filling station surrounded by con- 
crete aprons cut into the curbs and 
which, if observed in their entirety, 
would prevent several cars parking. I 
moved in the car slowly toward the rear 
of one parked about a half car length 
beyond one of the extra wide driveways 


“to the filling station, when the owner 


blew the horn loudly on a car on which 
he was working. As soon as he had 
attracted my attention he proceeded to 
tell me in no uncertain terms that I was 
not to park there. I proceeded up the 
street the distance of several cars, 
parked, walked back and entered a store 
across the street from the filling station. 
I was in there not over fifteen minutes 
and watched the station closely. During 
that time no one visited it for any pur- 
rose, not even to get free (?) air! I 
drove away wondering if others had not 
been driven away at some time or an- 
other as I had been. 

That afternoon I drove into an almost 
empty car lot, across an alley from an 
automobile distributor, and parked in a 
far corner, to be gone only ten minutes. 
Of course I might have parked directly 
across from the alley entrance to the 
distributor’s repair department and 
caused anyone entering or leaving a 
great deal of inconvenience but I did 
not. As soon as I had left my car one 
of the owners of the establishment ran 
out waving his arms wildly and furi- 
ously. He ordered me off the premises 
in no uncertain terms even after I had 
explained I would not tarry over ten 
minutes. Of course, while I need an 
engine overhaul on my car, the labor for 
which will amount to at least seventy- 
five dollars, I am not going to even con- 
sider taking the car to that repair 
department. 

There are a couple of straws we will 
leave for a minute. 

Then we will read next, that in some 
town in the East the price of chickens 
at retail fell from 67¢ a pound to 25c in 
forty-eight hours for some reason or 
other. Just so we will read advertise- 
ments some day of a great many more 
number two cans of peas, corn or toma- 
toes for a quarter than we can buy 
today. 

ARE YOU? 

How are you handling your sales af- 
fairs in connection with the coming of 
that. day when all points are removed 
from all canned fruits and vegetables, 
or even from only those in which you 
are most interested? Are you driving 
people away from them or are you con- 


ducting your sales manners so that you 
will retain a maximum of dealer and 
consumer co-operation when you _ will 
really need it? 

Canned spaghetti has not been as plen- 
tiful lately on retailers’ shelves as we 
would like to see it, as you know. Re- 
cently a well known wholesaler bought 
a lot and considered himself fortunate 
in getting it. As soon as it started from 
the wholesale warehouse to the retail 
distributors it was discovered that some 
of the tin caps on the glass jars in 
which it was packed were a mite too 
large for the jar. As a consequence, a 
bit of rough handling threw them off or, 
not having an air tight package, the 
contents of the jars started to mold. As 
soon as the packer was notified of the 
situation he authorized the return of all 
faulty containers, with full reimburse- 
ment to all concerned. . Not legally called 
for but pretty sporting, I'll say! 

By and large, the canners of the coun- 
try are not distributors of brands of 
foods well enough known, except in some 
limited localities, to move well in com- 
petition with those nationally advertised. 
Distribution at all times ought to be 
backed by support of some sort or an- 
other that will swing the balance a little 
in favor of the lesser known brands 
when a buyer’s favor is being sought. 

Septimus Grant, in July “The Self- 
Service Grocer,” tells that the well 
known fast turnover brand of grape jam 
shows a grocer 189.06% more volume 
dollar margin than lesser known brands. 
Readers of this magazine (THE CANNING 
TRADE) who are packers of jams and 
jellies know that today all spreads sell 
well, but they do not know how long this 
will continue. It’s my guess that as soon 
as points are removed from butter and 
fats, the sale of jams and jellies will 
return to a more nearly normal sales 
curve. This of course if sugar enough 
is available with which to make them. 
In the meantime, let’s be doubly careful 
not to antagonize present distributors by 
any driving off the lot because our tem- 
pers are frayed or our blood pressure 
low from worry over our inability to se- 
cure needed supplies. We have had our 
innings for a short time as manufactur- 
ers and producers, soon we will face a 
world in which sales competition will be 
fiercer than ever. The best cushion we 
can secure against the shock of that day 
is the continued, earned good-will of as 
many distributors as possible. 


HOW TO DO IT 

Large soap manufacturers handle the 
matter pretty nicely in certain markets, 
at least. In most instances they have 
continued the employment of retail sales- 
men and some direct selling to retailers. 
In others, they have their men on the 
retail trade taking orders from the retail 
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dealer which are billed by the jobber 
selected by the dealer but delivered by 
the soap manufacturer. Thus persona! 
contact of the salesman with the distrib- 
utors is maintained and still the sales- 
man retains his prestige. He is a good 
fellow, because he has secured short sup- 
plies for his customers when such were 
sorely needed. The jobber is content be- 
cause he has made his usual profit on 
each sale, been relieved of the burden 
and expense of delivery, and also the 
responsibility of distributing short sup- 
plies equitably. These soap companies 
are laying up treasures of good-will 
against the day when they will be needed 
very much. 

The majority of those who read these 
articles weekly are not connected with 
firms enjoying the benefits of national 
advertising, or even strong local adver- 
tising support, or in most instances do 
many employ direct salesmen on the re- 
tail trade. It would seem that the 
chances of all such canners, preservers 
and the like for building good-will are 
slim in comparison to the big fellows in 
the field, but I do not think this neces- 
sarily follows. The smallest among us 
may be as friendly now as our natural 
characteristics warrant and allow. The 
majority of us may be as fair as anyone 
in our distribution of wanted goods. We 
can all go much further in acquainting 
our distributors, especially the newer 
ones, with the particulars of our prod- 
ucts so that all may sell them with 
facility. 

As case in point. During the present 
soap shortage there are those who are 
actually without soap of any sort or soap 
products in their homes. This happens 
most often in homes where soap and its 
kindred products are a daily necessity. 
In this emergency there are on the mar- 
ket a number of products that will tem- 
porarily at least, take the place of soap. 
They are sold in most cases by brokers. 
This is no indictment of the noble fra- 
ternity of these fine fellows, because the 
manufacturers’ direct representatives in 
most cases, dash in and get the order for 
Diaper Dew or Ble Blue or whatever it 
is and dash out to get more orders, for- 
getting that the poor devils who must 
sell these products can only know wha! 
they are good for by reading the infoi- 
mation on the box, experimenting wit) 
them at home, or depending on the rc- 
layed information from a buyer who rv- 
ceived it in turn when the representati\ e 
was on the run, as it were. 

Now as ever, be sure that your finel 
representatives on the trade, the whol: - 
salers’ salesmen, know what your goocs 
are and as much as they can about your 
policies and practices. Your total sales 
and profits will increase as you post thei 
fully. 
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CRCO-American 
SUICE EXTRACTORS 


2 On Tomato Lines Insure Greater Juice Recovery, Retention 


of Color... Plus High Capacities With Lower Labor Costs 


CRCO-American Juice Extractors will give from 75 percent to 90 percent recovery of tomato juice 
‘at capacities up to 60 gallons per minute, depending on the model of Extractor and the condition of the 


product. 


Extraction is accomplished by pressure only, there being no whipping, beating or paddling action to 
aerate the product. The Extractor is so designed that even when it is set for maximum juice recovery the 
pulp and coloring matter will be stripped from the skins without breaking the seeds. 


The positive action of the extractor screw and the design of the screens give a much higher color 
yield from red-ripe and field-run tomatoes, The advantages of the CRCO-American Extractors are many 
and should be given careful consideration by every packer of tomato juice. 
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Landslide preference expressed by 


retailers and wholesalers for steel-and-tin 


containers in coast-to-coast survey! 


@ Grocers aren’t afraid to express honest 
opinions! In an impartial survey, 81.5% say 
they prefer to display foods packed in cans 
...and their preference for using cans for 
display (where visibility is such an impor- 
tant factor) ranges from 71.6% for window 
displays to 89.1% for floor displays and 
90.6%, for jumble displays. 

And that is not all! Retail grocers prefer 
cans for displays, and 83.2% of them also 
generally prefer to se// food in cans, over 
the next most popular container. 

Add to this the facts that, in similar surveys, 


food brokers voted for cans by 93.4% and 
food wholesalers voted for cans by 94.9%. 
Realize what this preference for steel-and- 
tin containers will mean when cans are 
available again in unlimited quantities! 


Displaying the Can Idea in National Ads 


Reasons why cans are superior containers are 
featured currently in full-page, full-color ad- 
vertisements. Over 26,000,000 printed mes- 
sages are carried this month in 9 national 
magazines and in magazine sections of Sunday 
newspapers from coast to Coast. 


Here’s why retail grocers 
prefer displaying 
food products in Cans 

* Less breakage—no loss. 
* Attractiveness. 
* Easier and quicker to stack. 


* Better protection of food. 
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High Frequency Electricity Used Successfully 
In Place Of Steam Or Boiling Water For 
Blanching. 


Food scientists are calling upon the 
latest findings in the field of electronics 
to aid in conserving the nutritive value 
of vegetables during processing for dehy- 
dration or freezing preservation. 

By using high frequency electricity 
for blanching vegetables in place of flow- 
ing steam or boiling water, food chemists 
at the New York State Experiment Sta- 
tion at Geneva reduced the loss of vita- 
min C in treated raw cabbage from the 
30 to 40 per cent occasioned by the usual 
blanching methods to only 3 per cent by 
electronic blanching. 

Commentirg cn their experiments in a 
recent issue of “Science”, the Station 
workers say, “For their successful pres- 
ervation by freezing cr dehydration, 
vegetables are briefly expssed to flowing 
steam or boiling water. This heat treat- 
ment inactivates enzymes which may 
cause deterioration of flavor and destruc- 
tion of vitamins during storage. How- 
ever, there heat treatments sometimes 
damage the texture of the vegetables, 


ELECTRONICS APPLIED TO FOOD PROCESSING 


making them soft, and the steam or boil- 
ing water also leaches out vitamin C 
and some of the B complex vitamins, 
thus reducing the nutritive value of tke 
food. 


“It occurred to us that electronic heat 
might be used in place of steam or boil- 
ing water, with improvement in the tex- 
ture of the treated product and reduction 
in losses of vitamins. It was thought 
that by using high frequency electricity 
washed fresh vegetables could be placed 
directly in the container which goes to 
the consumer, passed thru a high fre- 
quency field to inactivate the enzymes, 
and then directly into the freezer. This 
would eliminate much handling and pos- 
sible contamination of the vegetables be- 
fore they reach the consumer. The re- 
sults obtained from the electronic heat- 
ing of cabbage have led to more exten- 
sive tests with other vegetables. While 
our experiments have been on a small 
laboratory scale, it is possible that rapid 
advances in electronics during the war 
may make possible the large-scale use of 
electronic heating in the commercial 
processing of fruits and vegetables in 
the not far distant future.” 


PALLETIZING ADVANTAGES 


“Industries are just beginning to per- 
ceive the important economic advantages 
they have at their command in the pal- 
letizing system of handling materials. 
Its effectiveness in the manufacture and 
distribution of goods is one of the most 
valuable lessons learned in this war.” 
This statement was made recently by a 
representative of the United States 


Glass Blocks Palletized. 


Navy. The system was adopted by the 
Army and Navy as one of their basic 
means for accomplishing what is con- 
ceded to be “the greatest mass movement 
of materials” in history. 

The Navy established a laboratory to 
study methods and to assist contractors 
in packaging and palletizing supplies in 
master loads for handling with power 
industrial trucks, The plan provides for 
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ONE OF WAR’S LESSONS 


maximum use of available space in fac- 
tories, warehouses, freight cars and 
cargo ships. Many palletized master 
loads have remained intact in being 
transported from factories to cars, to 
ships, thence to our allies and overseas 
bases. 

The illustrations show how a manu- 
facturer of glass blocks handles his out- 


Stacking Wood Pallets. 


put in filling Government and other pri- 
ority orders. Each paperboard, steel- 
strapped carton holds three to four 
blocks, depending upon their sizes. Mas- 
ter loads of these on pallets weigh 1 to 
1% tons. They are tiered temporarily 
in the producer’s warehouse by means of 
a fork-type truck. One of the illustra- 
tions shows the truck stacking wood pal- 
lets. Pallets are moved into the factory, 
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where the packaged blocks are piled on 
them; thence the palletized loads are 
tiered, ready for shipment. One of the 
chief advantages of the palletized load in 
factories and warehouses is that it per- 
mits use of “air-rights’”—that is, vertical 
space up to the ceiling. 

The system is ideal for handling 
canned and glassed foods. In addition 
the fork truck handles an endless variety 
of loads; in fact anything that can be 
packed or piled on pallets or skids, 
loosely, or in boxes, barrels, bags, bales, 
etc. Further dexterity is shown by the 
fact that the fork truck is coming into 
use in handling either light or heavy, 
but bulky, articles which can be picked 
up directly by means of the fork with- 
out the interposition of pallets or skids. 
Cne notable example of the latter is in 
handling 6000-pound electric motors used 
in Diesel locomotives. 


BAG DUMPER 


The Asco Manufacturing Company, 
Los Angeles, has announced the Ritchie 
Bag Dumper, a new machine for lifting 
and emptying heavy bags. Operating on 
a % horsepower electric motor the ma- 


chine will quickly lift and empty bags 
of grain, nuts, sugar, beans, powdered 
glue, dry chemicals, or anything that 
comes in bags... up to 350 pounds. 

Tke Dumper eliminates back-breaking 
lifts and fatigue; prevents rupture acci- 
dents; stops wastage from spilling; 
keeps the floor clean; reduces dust; can 
be wheeled about as needed, and may be 
operated by a boy. An automatic shut- 
off switch stops the motor at top and 
bottom positions of the lift. As an adced 
safety feature, a special clutch arranze- 
ment disengages the motor if downward 
return of chute is obstructed. The up- 
ward lift takes ten seconds, with eight 
seconds to lower. 

An adjustable height chute at the front 
fits narrow openings and funnels the 
bags’ contents into a vat or machine 
without spilling. Two spikes catch and 
hold the bag while dumping. The chute 
will handle a bag 24 inches wide. 
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Your Label 
| | Best Salesman | 


The teachings of sixty years’ 
experience in the design and 
manufacture of machines are 


offered inour equipment. All 


machines are manufactured 


under a rigid system of jigs and 


templates. Materials that enter 
into the manufacture are care- 


fully selected for durable and 


well-designed label goes a long way to- 
ward selling your product over those of 
oe your competitors. If yours has not been 
redesigned lately, better have Stecher-Traung’s 
merchandising specialists give it the sales- 
appeal it needs for the stiffly competitive 
markets of today and tomorrow. 


efficient service. : A 


By Invitation Member 


3s Stecher-Traung has been helping label users bis 

ee, to greater sales for 75 years. The whole story s 

ie of how we can give you high-quality, sales- = 

bet making, FULL Color labels and other material a 
oF QUALITY : at moderate cost is contained in our new 


28-page book, “The Selling Power of FULL 
Color.” Send for copy. 


* 


%. Labels @ Box Wraps @ Seed Packets 
ee Folding Boxes @ Merchandise Envelopes and 


REEN PEA HULLING SPECIALISTS 
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PEA | T 
AYARS Latest 10 Station 
New Perfection REVOLVING HOPPER 


PEA, BEAN & 
CORN FILLER 


Ke 

Fo! 

Ww. 

Has TWO seperate Briners over funnels, dis- Ro 
pensing HALF of the brine BEFORE the T 
peas and the BALANCE on top of the peas. | 
th 

Having TEN Pockets, the brine has ample 
time to soak in the peas before leaving “4 FOR FILLING: : . 
funnels, This materially increases speed. PEAS, BAKED BEANS, S 
LIMA BEANS, 

New Design for High Speed. RED KIDNEY BEANS, e ac 
WHOLEGRAIN CORN, | | “n 

HOMINY, all 

Large Revolving Hopper. DICED BEETS, Sho 
DICED CARROTS, Ete. th 


We also make a 5 pocket Pea and Bean Filler. 


AYARS MACHINE COMPANY, Salem, New Jersey || 
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TAKE PEAK LOADS = =f « 
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w 

®@ When raw stock fills the unloading plat- ds 

forms and spreads into the yard and the fic 

arrival of loaded trucks continues to accele- he 
rate, a peak-load situation has built up 

that demands peak-load production. ye 

ye 

At such time, the advantages of the extra le 

production capacity of Langsenkamp Equip- Indiana E-Z-Adjust 

ment are graphically illustrated. E-Z-Ad- is 

just Pulpers, Kook-More Kolls, Indiana Juice pe ay te 

Extractors, Langsenkamp Hot-Water Scald- : 

ers and other major items of equipment in- te 

crease per unit capacity of production lines if 

tremendously—relieve strain and give as- . 

surance of profitable operation. c 

Plan now for improvements next year. : 

W 

e) 

n 

PIEDMONT LABELCOMPAN 

F. H. LANGSENKAMP CO. INCORPORATED | tl 

“Efficiency in the Canning Plant” 

DESIGNERS 
227-231 East South St. Indianapolis 4, Ind. | 
Representatives: King Sales & Engineering Co., San Francisco; BEDFORD 


Tom McLay, P.O. Box 14, Port Deposit, Maryland 
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CANNED FOODS MARKETS 


WEEKLY REVIEW 


Keep Your Feet on the Ground—Demand 
For Your Goods Will Not End With The 
War—Realize the Situation, and You'll Not 
Rock the Boat—Crops Are Having Their 
Troubles—Let’s Have Your Crop Reports. 


ON GUARD—“Sufficient for the day is 
the evil thereof,” is a Bibical quotation 
peculiarly applicable to us Americans, 
but seemingly in particular to the canned 
foods market. With the advent of the 
atomic bomb, now being used to tear 
Japan to pieces, and the entrance of 
Russia into the Jap war, and already 
active on the Manchurian front, the 
‘“marketeers” consider the Jap war as 
all over, as it well may be and as we 
hope it is, but the mistake is that they 
then feel that canned foods trading is 
back on its old seale, with no reason for 
searcities. And you may expect them to 
beg you to reinstate them on the plane 
of deliveries they had with you before 
war interferred. But before that there 
will come a period among them of hesita- 
tion in buying, as if supplies would now 
be plentiful, and prices likely to weaken. 
They may even explain that the Govern- 
ment will now cancel its orders and 
reservations on your packs, and hint that 
you better get in on the ground floor, 
while the going is good. One eventful 
day such as we have just had is all suf- 
ficient for this complete change of heart 
—on the canned foods market—but don’t 
be misled. 


You are packing canned foods for the 
year “45-’46, in other words for a full 
year ihead. Will the Government need 
less canned foods to feed the armed 
forces? It will not, at least not until 
well {ter the end of that packing year, 
in 1!.4, Consider. how long it has taken 
tog only a part of our armies out of 
Eur «, though that war has been over 
for nonths. It will take even longer 
to up the Pacific operations, even 
if not forced to maintain a size- 
abl’ omy in Japan to insure “total sur- 
rend’ It is a bigger job over there, 
cov. .¢ thousands of miles instead of 
the idreds in Europe, and all the time 
the ied forces must be well fed. There 
wil! little if any diminution in Gov- 
ern t orders for canned foods, and 
non om your 1945 packs. Unless there 
Is volution in Nature this season’s 
pac vill be short of expectations, and 
tha eans that the “takes” out of the 
pac will be proportionately heavier 
tha: ver. Go on with your packing, and 
don disturbed by any market re- 
po! you have all you can do to produce 
the ounts of goods required, and if 
an) nounts exceed what now seems 
Sure ou will find a very hungry market 
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waiting and anxious for every bit of it. 
You need have no worries about ability 
to market all you can produce, and at a 
profit. 

All of the above pertains to the armed 
forces, who must be given first consid- 
eration; but there remain the empty 
floors and shelves of our own country, 
and the empty stomachs and pantries 
of the rest of the world crying for some 
of our productions. Even though war 
plants shut down and dismiss the help, 
they will all still have money, and will 
still have good appetites, and they will 
buy food, if they can find it, cleaning 
out all supplies. Until that huge saving 
fund has been exhausted there will be 
no lessening in food demand and there 
need be no recession in canned foods 
prices, and we believe there will be none. 
On the ’46-47 packs we can well wait to 
see conditions. 


crops—Meantime canning crops have 
been having a hazardous time. Look 
at the Crop Reports, which tell the story 
better than we can, and from which you 
can study and understand the conditions 
existing today. All up and down this 
Atlantic coast, and well into the interior, 
as indeed at spots all over the country, 
there have been sudden and _ heavy 
storms, with deluges of rain, high minds 
and serious damage to buildings, crops 
and people. The daily rains of July have 
been nearly duplicated thus far in Au- 
gust. The usual August heat and 
drought have been entirely missing, and 
yet it is just that which the crops of all 
kinds most need. Will they come from 
now on, and will their coming change the 
complexion of the crop and pack out- 
look? It is getting very late. There are 
many spots from which we have not had 
crop reports. We wish these good friends 
would take time to tell us just how 
things are with them. They read these 
reports with interest and profit, and they 
might well add their mite, and our read- 
ers will thank them. It is just between 
ourselves, and all for your better in- 
formation. 


THE MARKET—AIll hands report steady 
and heavy demand for all sorts of canned 
foods, with the canners unable to re- 
spond, even with the pea pack now com- 
pleted. They have to wait until the Quar- 
termaster department passes on the set 
aside goods, before they can reasonably 
ship out. And so it will be with other 
items of the canned foods line. The mar- 
ket will just have to wait, and depend 
upon it, it will not lose any appetite in 
the waiting. 

The new canned foods prices are prom- 
ised this week-end, but we think you will 
find them not greatly different from the 
’44 prices. You now have the definite 


set aside figures, and, as we have stated, 
there is no reason to expect these to be 
lowered on account of the ending of the 
Jap war; and you also have the subsidy 
figures. So you are well set, and we 
hope free of worry. Just one thought: 
there is a subsidy of 6c. per doz., on 
No. 2 cans of tomatoes, with proportion- 
ate amounts on the larger sizes, but not 
on tomato products! Take the hint, and 
try by all that is in you to pack more 
canned tomatoes. They will not only pay 
you better, but the world needs them. 
Oh! so badly. Help out, please. The 
canner who cannot see a profit in them 
at these prices must be a very lonely 
man, for 99 per cent and more of them 
know that there is a good profit at the 
prices. 


THE NEED—A Government report just 
at hand points out: “Civilian per capita 
supplies of commercially canned vegeta- 
bles for the 1945-1946 season are ex- 
pected to be about 29 to 31 pounds, a 
quantity considerably smaller than the 
34 pounds consumed last season, and a 
little less than the pre-war average 
,1935-39) consumption. 


NEW YORK MARKET 


Cut in Gov. ‘“‘Takes’’ Welcome, But Crops 
Threaten Heavy Cut in Supplies—So Buyers 
Are Pressing—Anxiety Over Canned Tomato 
Outlook—Mid-West Peas Being Shipped— 
No Higher Grades Until Government Set 
Asides Are Approved—Preparing to Push 
Water—Packed Fruits—Better Retail De- 
mand for Citrus Juices—Not Enough Tuna 
Arriving. 


By “New York Stater” 


New York, August 10, 1945 


THE SITUATION—Announcement during 
the week of reductions in the Govern- 
ment set-asides from this season’s packs 
has been heartening to the trade. The 
indicated increase in canned vegetable 
and fruit supplies, however, will be far 
short of meeting full trade demands. 
Hence, continued pressure upon canners 
for additional allocations was evident 
this week. Reports from Wisconsin indi- 
eating a new high record pack of peas 
were also on the cheerful side during the 
week, offsetting to some extent more 
doleful reports on pack prospects in the 
Tri-States. 


THE OUTLOOK—Notwithstanding the in- 
creased allocations of new packs to the 
civilian trade, and the encouraging out- 
look for a speedier victory over the Japs, 
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eanned foods distributors continued on 
the buying side of the market this week. 
Resale offerings are growing scarcer, 
and mark-ups sought in such deals are 
rising, to full permissible margin levels 
in some instances. Wholesalers’ inven- 
tories are at an extremely low ebb, and 
all emphasis continues to center on re- 
placements, regardless of any possible 
easing in the supply situation and pos- 
sibly lower prices with early ending of 
the war. 


TOMATOES—While southern canners are 
still hopeful that a good spell of weather 
and a delayed Fall may bring on a good 
tomato pack, the outlook is progressively 
worsening as weather conditions remain 
unfavorable. Distributors are seeking to 
place additional commitments for new 
pack, but canners generally are not tak- 
ing in additional business until pack 
prospects are further clarified. Mean- 
while, more interest is shown in tomato 
juice, the removal of ration point from 
this item being regarded as an indica- 
tion of broadened consumer demand. 
Small resale lots of new pack California 
tomato puree were reported offering this 
week at ceiling, plus 10 per cent. 


PEAS—With a record pack indicated, 
Wisconsin canners are speeding out ship- 
ments of unlabeled peas, preparatory to 
later packs. Some further offerings of 
standard 4s and 5s, and ungraded 
Alaskas or sweets, are reported, but it 
is said that fancies will be rather short. 
Deliveries on top grades are being de- 
ferred until Government set-asides have 
been approved by the inspectors. Re- 
ports from the South indicate that can- 
ners are about through with shipments 
of the new packs, and no further offer- 
ings are being made. 


CORN—Crop progress reports are fa- 
vorable from principal canning centers, 
and although the crop is a few weeks 
behind normal, canners are looking for 
good production totals this season, if 
early frosts do not intervene. 


BEANS—Limited offerings of cut green 
beans are still the order of the day, with 
buying interest centering principally on 
top grades, which are not offered to any 
extent. The drop of 2 per cent in canned 
lima set-asides indicates a slight in- 
crease in civilian market supply this 
year. 


FRUITS—The trade is making prepara- 
tions for increased merchandising empha- 
sis on water-packed California fruits this 
season, and are urging canners to ac- 
celerate deliveries. The trade is some- 
what disturbed over continued reports of 
labor difficulties interrupting packing 
operations at California canneries, and 
is by no means hopeful of deliveries this 
season adequate to take care of all re- 
quirements. Cutbacks in Army needs for 
canned fruits have lowered set-aside 6 
per cent on apple sauce, 2 per cent on 
fruit cocktail, 4 per cent on peaches, 4 
per cent on pineapple, and 12 per cent 
on pineapple juice. Resale fruit offerings 
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are growing more scarce, with sellers in 
many cases quoting full permissible OPA 
mark-ups on such offerings. 


CITRUS—Elimination of point require- 
ments on canned citrus juices has been 
reflected by an increasing demand from 
the retail trade, and many distributors 
expect to be in an out-of-stock position 
before first shipments from the new 
pack may be looked for in late November 
or early December. Meanwhile, good buy- 
ing interest on futures is reported on 
both Florida and Texas packs. 


CANNED FISH — Limited arrivals of 
tuna are falling far short of fully meet- 
ing trade requirements, and while there 
is a good demand at resale, no offerings 
are reported ... Reports on salmon pack 
progress in Alaska are less favorable 
than was the case earlier in the season 
... An occasional car of Maine sardines 
is finding its way onto the civilian mar- 
ket, but stocks are still short in distri- 
buting channels, with no prospects for 
early substantial relief Canned 
shrimp is in demand, but not offering. 


SUPPLY OUTLOOK—While more canned 
fods are being released for the civilian 
market, the supply “will still be consid- 
erably less than in 1944,” Austin S. Igle- 
heart, president of General Foods Corp, 
said in an interview at Rochester, N. Y., 
this week during his visit to participate 
in the presentation of “A” achievement 
awards to eight New York State plants 
of the Birds-Eye-Snider division of Gen- 
eral Foods. “Our canneries,” he added, 
“will not be able to take up any slack 
in home canning, but will be only in a 
position to supplement the housewife’s 
efforts.” 


CHICAGO MARKET 


Buyers Show More Caution—Scarce Items 

Not Being Neglected—Brokers Coming Back 

Into the Picture—Welc d the R val of 

Points—Would Like to See More of This— 

Canned Tomatoes Will Be Scarce—Canned 
Fish Sneaks In. 


By “Midwest” 


Chicago, August 10, 1945 


BUYERS TRIFLE MORE CAUTIOUS DUE 
FAVORABLE WAR DEVELOPMENTS — The 
highly favorable war news of the past 
fortnight, accentuated by disclosure this 
week of the atomic bomb, has injected 
a more cautious and conservative note 
into canned goods trading in the Metro- 
politan area. By that is meant on items 
which seem to be or will be plentiful, for 
example, low standard and sub-standard 
Alaska peas. On products that will most 
certainly continue scarce regardless of 
V-J day, or cut in Army quotas, like 
strictly fancy two sieve Alaskas, there is 
still heavy buying pressure. Resale ac- 
tivity except on critical items is slack- 
ening a bit as nupack deliveries come 
through. However, on really short prod- 
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ucts like preserves, fancy vegetables, 
canned fish and canned fruits the ch: ins, 
supers and direct institutional buyers are 
gobbling up qll they can get—much at 
full service markups. 


CANNERS MORE SALES MINDED THAN IN 
PAST WAR YEARS—-With the exception of 
the “new rich” and strict war operators, 
most canners are thinking, planning and 
doing more about publicized “post-war” 
than any season since ’41. They are not 
selling willy nilly, but weighing, bal. 
ancing, and judging customers based on 
past performances, present positions and 
future possibilities. Many who bypassed 
the territorial broker for the more lucra. 


tive but more vulnerable buying organ. © 


ization, national chain and “deal’’ type 
sale, of the past three years are now 
hoping to reinstate the more all around 
satisfactory broker arrangement. In a 
buyer’s market the three outlets men. 
tioned above offer only price and plenty 
low price at that. The brokerage is more 
than offset by the cut in asking prices, 
Invariably this leads to general industry 
cuts, and then the individual operator 
must cut again, and through the cycle 
once more. More and more packers are 
looking with favor on small local chains 
and supers, along with strong jobbers 
who sponsor loyal voluntary groups, as 
the best type of customers who should 
properly be sold through and serviced 
by territorial brokers. 


ELIMINATION OF POINTS ON CITRUS, 


TOMATO AND VEGETABLE JUICES WELCOME 
TRADE NEWS — Distributors here were 
heartened over last week-end by the 
O.P.A. announcement. They are hoping 
it means a more realistic and up to the 
minute rationing policy, and feel behind 
it is the strong hand of capable WFA 
administrator Anderson. There was no 
earthly reason why points on_ these 
shouldn’t have been dropped several 
months ago. Everyone hopes this is the 
beginning of the long promised New 
Deal at O.P.A. Monday morning cor- 
sumers and retailers alike revived in- 
terest on these juices. As it continues 
there may be close to a cleanup on citrus, 
though undoubtedly some carryover on 
Tomato and Vegetable. The trade now 
seems fairly well satisfied on present 
point values, though would like to see 
the point removal on Catsup, Chili 
Sauce, Green Beans, Figs, Prunes and 
all spiced fruits. 


PEAS—WISCONSIN RECORD PACK OVER— | 


Except for a few isolated plants in far 
Northern part of the State still grinding 


away on Sweets, 1945 is over. As soon as a 
Government graders complete their \vork. 


a minor flood of poor standards and sub- 


standards is likely to develop. Svllers | 
know only too well poor Alaskas degrade 


in the can and the sooner they get into 
consumption the better. 


cost plus brokerage. 


Already unla 
belled poor standards are being o!'ered 
freely in Chicago resale market ai cost 7 
plus 5 per cent and in some inst..nces © 
Most buyer: are = 
wary and some even think these may sel! 7 
a bit below ceiling, especially if atoml © 
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.. A COMPLETE COURSE IN CANNING : 


: Sixth edition, revised 1936 
P” The Industry's Cook Book for over 30 years 


n 
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360 pages of proved pro- 


ns SUPERINTENDENTS, cedure and formulae for 


BROKERS 


everything ‘‘Canable”. 


ME AND BUYERS 
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“| would not take $1,000.00 for my 
copy If | could not get another.” 
—a famous processor 


Size 6x9, 360 Pages Beautifully Bound. 
Stamped in Gold. 
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mn All the newest times and temperatures . . . Used by Food Processors to check times, 
1 | All the newest and latest products . .. . temperatures and RIGHT procedure .. . . 
on Fruits Vegetables Meats Milk by Distributors to KNOW canned foods . . . 


a Soups ¢ Preserves ¢ Pickles e Condiments by Home Economists to TEACH the subject of 
see Juices Butters e Dry Packs (soaked) 
Dog Foods and Specialties in minute detail, 
with full instructions from the growing through For sale by all supply houses and dealers 
io the warehouse. . . . ordirect. Price $10. postpaid. e 


food preservation. 


‘> Published and Copyrighted By 
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bombs kayo the Japs quickly and peas 
remain at present high point values. 


TOMATOES AND PRODUCTS—There is no 
denying the 7/31 wind and rain storm 
did damage—How much? Reports vary 
from section to section. But regardless 
it’s still this scribe’s contention that Sep- 
tember frosts will have more net effect, 
and anyway the amount of peeled To- 
matoes the trade gets will be very scanty. 
Wise distributors will hope and pray— 
not plan—on tomato deliveries. Victory 
garden tomatoes in the Chicago region 
look poor on the yield front. If this is 
any criteria, acreage and tonnage down 
Indiana way will be two very different 
things this year. Release of Tomato 
Juice from rationing is a help to Indi- 
ana/Ohio juice packers saleswise. It was 
long overdue but came just at the right 
time. The pack now should be absorbed, 
especially in 46 ounce and No. 10 sizes, 
although No. 2 may be a bit slow. 


CANNED FISH—The tuna publicity has 
made some buyers imagine straight cars 
were available for the asking. Instead of 
ears and pool cars streaming in from the 
Northwest and California, small picka- 
yunish deliveries sneak in. Some houses 
don’t even dare offer these to their regu- 
lar trade fearing customer jealously, so 
move small lots out at full markups to 
chains without even bringing goods into 
warehouses. So another Washington 
news release proves a mirage. Un- 
doubtedly there will be more tuna next 
few months, but no startling increases. 
Not a delivery whisper yet on Salmon, 
California Sardines or Mackerel. Trade 
here has pretty well written those off as 
war casualties. On Maine Sardines they 
seem to gravitate towards New York on 
“deal” arrangements as local buyers 
seem unable to compete with Manhattan 
sharks. Shrimp and oysters are about 
forgotten here. With all the hue and 
cry about dummy wholesalers on these 
two fish products it’s interesting to learn 
the chain retailer buyers here have not 
seen hide nor hair of such an offer for 
many a month. So Minced Clams, Smoked 
Shad and Sea Mussels continue to be 
Pop Dearborn’s menu on Canned Fish. 


D. P. BROADWAY KILLED 


Lieut. David Pharis Broadway, man- 
ager of the Pilot Brokerage Co.’s office 
at Charlotte, N. C., was killed in action 
on June 17 while serving with the Tenth 
Army on Okinawa. 


The company, in announcing Lieut. 
Broadway’s death from its headquarters 
office in Winston-Salem, N. C., repro- 
duced a news clipping which said, in 
part:—“This clipping cannot, of course, 
tell of the heartbreak and grief felt by 
his loved ones and friends. Realizing 
that many of his friends would not learn 
of his death otherwise, we have repro- 
duced the newspaper account and send 
it to you believing that you will want 
to share in our loss.” 
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CALIFORNIA MARKET 


The Acreages, Yields and Value of ’°44 Crops 
—New Tree Acreages Planted——C ies 
Running to Capacity on Peaches—Volunteers 
Not Compelied to Pay Union Fee, But Must 
Buy War Bonds—Warm Weather—Good 
Size and Quality in Peaches—Buyers After 
Juices—Apricot Pack About Half of Last 
Year’s—N. W. Pea Pack Short—Good 
Catches of Sardines—Salmon Showing Bet- 
ter—Tuna Catches Show Up Well—West 
Coast Notes. 


By “Berkeley” 


San Francisco, Aug. 10, 1945 


ACREAGES — Growers, processors and 
handlers of fruits and nuts in Cali- 
fornia are giving careful attention to a 
report brought out by the California 
Crop and Livestock Reporting Service 
listing the acreages devoted to these 
crops as of 1944. The combined acreage 
amounted to 1,588,998 acres, of which 
1,488,125 acres were in bearing. The 
total production of this group of crops 
was estimated at 6,824,000 tons which 
brought $620,000,000 to growers. Higher 
than usual returns often stimulate ex- 
tensive plantings that may later be 
unfortunate for individuals and an en- 
tire industry, so more than usual at- 
tention is being paid the report. In 1944 
there were 25,202 acres of these crops 
planted, which was 56 per cent more than 
in 1943. Grapes accounted for 40 per 
cent of these plantings, clingstone 
peaches for 16 per cent, freestone 
peaches 6 per cent, plums 6 per cent and 
citrus fruits 6 per cent, with miscellan- 
eous fruits and nuts accounting for the 
rest. In recent years the relationship of 
nonbearing acreage to bearing acreage 
of most of these crops has tended to de- 
cline, but plums, grapes and clingstone 
peaches are the exception. During 1944 
a total of 5,479 acres of peaches were 
planted, raising the total for clingstones 
and freestones to 102,288, of which 84,- 
124 acres are in bearing. Crops during 
the next few years should show a con- 
siderable increase. For the benefit of 
growers and processors, these Federal- 
State statistics are broken down into va- 
rieties by counties. 


BUSY ON PEACHES — The canning of 
peaches in California is getting close to 
plant capacity operations in some dis- 
tricts with canners watching the labor 
situation with crossed fingers. Trouble 
continues to crop up between rival unions 
and this is tending to slow down the 
registration of volunteer workers on 
which the size of the pack so largely de- 
pends. Last year, patriotic volunteer 
workers, those having no intention of 
making a calling of working in a can- 
nery, were compelled to pay a weekly fee 
of 50 cents for permission to work in 
canneries without joining a union. This 
year, union officials have waived payment 
of this fee, providing the volunteer work- 


‘about 5,400,000 cases. 
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ers agree to invest their entire earnin xs 
in war bonds. Warm weather is now 
being experienced in the San Joaquin a id 
Sacramento Valleys, where most of tie 
canning peaches are grown, and cannes 
say that any shutdowns because of labor 
troubles would be disastrous to both 
growers and processors. Fruit is prcv- 
ing of good size and quality and the 
quantity in sight is sufficient for a pack 
of well over 12,000,000 cases. 


JUICES—Buyers are giving increased 
attention to canned fruit and vegeta)le 
juices, since these promise to be avail- 
able in relatively larger quantities than 
eanned fruits and vegetables. Citrus 
juices are being processed in California 
and Arizona in much larger quantities 
than before the war, while great gains 
have also been made in the packs made 
in Florida and Texas, producers of most 
of this item. The tomato juice pack is 
showing steady gains and this is one item 
where it seems there is now about enough 
to meet both military and civilian de- 
mands. Shipments of pineapple juice are 
being received from the Hawaiian Is- 
lands and some canners are making pro- 
rate shipments to the trade. 


THE APRICOT PACK—Figures on the size 
of the apricot pack are not available as 
yet, but some canners are reporting 
packs of about 50 per cent of those of 
last year. Some estimate that they will 
have about one third as much for the 
civilian trade as a year ago. 


PEA PACK SHORT—The pack of peas in 
the Pacific Northwest is estimated at 
Earlier in the 
season estimates ranged around 7,500,000 
cases. Green beans are reported to be in 
fair shape there, despite an early drop 
in some localities, and canning is getting 
under way. Beets for canning promise 
about a normal output and carrots are in 
good shape, but work on these does not 
get under way until late in the fall. 


SARDINES—The early catches of sar- 
dines in the San Francisco and Monterey 
districts have been very satisfactory and 
canners are already offering the canned 
product to the Government. Some «re 
making an effort to have the Govern- 
ment take the pack as fast as it is made 
as this eliminates stacking and other 
labor. Where possible, inspection is «.r- 
ranged for by the time the cans «re 
cooled off. Manufacturers of dog and «at 
food have submitted orders ranging up to 
5,000 case lots for sardines in No. 10 
cans for remanufacture, but these : re 
not being accepted. 


SALMON—The pack of Alaska saln on 
has proved rather heavier than the e ti- 
mates of most canners, and on July 2 th 
had reached 2,268,424 cases, or oly 
about a quarter of a million cases | ss 
than last year to a corresponding di: ‘e. 
The season has come to an end in s v- 
eral districts. Reds accounted for 1,01 5,- 
282 cases of the total, against 1,422, 29 
cases a year earlier. Pinks are m re 
than 200,000 cases in excess of last s°a- 
son’s pack to date, and king salmon is 
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ahead of last season’s showing. 
ace William Sound and Resurrection 
have made a great showing, with 
"06 eases to July 28, compared to 
275 cases a year earlier. 


uNA—The largest tuna fishing fleet 
istory is operating off the coasts of 
von and Washington and landings are 
ning ahead of those of a year ago. 
e canned pack may easily be more of 
actor than in former years. 


WEST COAST NOTES 


HE OLD MONK COMPANY—Packers of 
olives, mayonnaise, tartare sauce, and the 
like, and whose account in Northern 
California and Nevada was _ recently 
taken over by the Howard H. Fassett 
Co., of San Francisco, Calif., has an- 
nounced the election of Robert S. Dole 
as vice-president in charge of operations. 
Mr. Dole recently received his honorable 
discharge from the Navy, after three 
years of service, .with action in the South 
Pacific. 


INCREASES LINE — Hunt Foods, Inc., 
California canners, announce the acquisi- 
tion of stock in the Rocky Mountain 
Packing Corporation, with plants in 
Utah, and the election of four new direc- 
tors out of seven on that concern’s board 
of directors. This adds canned peas and 


h grain is separated and thoroughly washed in 2 
‘ seconds. No mechanical devices to mash the 
4, Under normal conditions this machine requires 
‘perator after it has been started. Write for ad- 
_nal information about this remarkable machine. 


BERLIN CHAPMAN CO., Berlin, Wisconsin 


NING MACHINERY FOR ALL FOOD PRODUCTS 
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frozen foods to the firms lines of food 
products. 


UNION ELECTION—The CIO Food and 
Agricultural Workers’ Union has peti- 
tioned the National Labor Relations 
Board for an industry-wide election in 
the Northern California canning indus- 
try to give union workers an opportunity 
to determine for themselves with what 
union they wish to affiliate. At present 
they are given a choice of going into 
the Teamsters’ Union or the Seafarers’ 
Union, neither of which seem appropri- 
ate to some of the members. 


BACK—M. A. Clevenger, vice-president 
of the Canners League of California, re- 
turned early in August from a business 
trip to Washington, D. C. 


ADDITION — The Case-Swayne Co. is 
completing work on a cannery section at 
its Santa Ana, Calif., plant for the can- 
ning of baby foods. Fred Lurmann is 
plant superintendent. 


SEC. CAMPBELL ON TOUR—Carlos Camp- 
bell, recently made secretary of the Na- 
tional Canners Association, was a late 
July visitor at San Francisco, Calif., 
where he met many canners for the first 
time at a luncheon meeting of the Can- 
ners League of California. He is on a 
tour of the country, visiting organiza- 
tions of canners. 


ADVANCEMENT—John S. Shafer, for- 
merly assistant sales manager of the 
Hawaiian Pineapple Company, Ltd., San 
Francisco, Calif., has been made assis- 
tant general sales manager. 


GULF STATES MARKET 


Shark Liver Industry Advocated—New De- 

vice May Make it Possible—Now Used in 

the Northwest—All Shrimp Went to the 

Raw Dealers—Weather Interfering—Hard 
Crab Production Increased. 


By “Bayou” 
Mobile, Ala., Aug. 10, 1945 


DEVICE FOR SAMPLING LIVERS — It is 
doubtful if the fishermen on the Gulf 
coast have made any great efforts to get 
into the shark liver industry, and the 
reason for it may be that they have not 
received the correct price for their prod- 
uct. This discouraged them at the offset. 
The device for sampling livers mentioned 
in an article of the Fish and Wildlife 
Service of the U. S. Department of the 
Interior may help the Gulf fishermen to 
establish an industry that has been 
passed up. Sharks are plentiful in the 
Gulf, and if not of the best species for 
the purpose, they may be utilized profit- 
ably any way. 


By agitation 
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The article is quoted here below: 
“The shark industry, which supplies 
about three-fourths of the nation’s vita- 
min A, will save an estimated one mil- 
lion dollars during the next year as a 
result of a device which technicians of 
the U. S. Fish and Wildlife Service re- 
cently perfected for sampling livers to 
determine their vitamin content, Charles 
E. Jackson, Assistant Director of the 
Service, said August 1, 1945. 

The liver sampler is a portable, elec- 
trically operated device which may be 
used either aboard ship or immediately 
after a cargo of livers is unloaded at 
the docks. Collection of adequate sam- 
ples of the livers and analysis to deter- 
mine their vitamin A potency require 
only about an hour, in contrast to 
former methods which took several days. 


The vitamin potency of shark livers 
varies enormously, even within a single 
species and in different portions of the 
same liver, and the value of the livers 
varies accordingly, Mr. Jackson said. In 
order to obtain the correct price for 
their cargo, fishermen formerly had to 
wait several days while the livers were 
placed in cold storage and hard frozen 
for analysis by the old method. Rather 
than suffer this delay, fishermen often 
accepted a flat rate per pound for their 
cargo. 

“The electric liver sampler, which was 
developed by F. Bruce Sanford, Charles 
F. Shockey, and other technologist of the 
Fish and Wildlife Service Laboratory 
at Seattle, is used to sample either fresh 
or soft-frozen livers. It is essentially an 
electrically driven auger which is thrust 
into cans in which the livers are packed. 
The liver samples are drawn off into 
a collecting bottle which is attached to 
the sampler. 


“To get an accurate evaluation of a 
eargo of livers, a number of samples 
are taken from each 5-gallon can. The 
sampling device can be operated so ra- 
pidly that 100 samples are obtained in a 
few minutes. 

Mr. Jackson estimated that somewhat 
more than half of the firms engaged in 
the Pacific coast fish liver industry are 


now using the sampler. Because it al- 
lows buying and selling to be based on 
accurate knowledge of the potency of the 
livers, it has already done much to 
stabilize the industry, according to Mr. 
Jackson. 


The liver sampler may prove useful in 
other fields as well. 


The Fish and Wildlife Service has in- 
quiries from other Government agencies 
and from private firms which are con- 
sidering its adaptation to such purposes 
as sampling grains or frozen fruits in 
barrel lots. 


SHRIMP—The production of shrimp in 
this section while it was greater last 
week than the previous week, yet it was 
light and the raw dealers handled the 
entire amount. 


The Fall shrimp season in Alabama 
opened on August 1, but it has helped 
production very little because the squally 
weather which we have had for over two 
weeks has made the waters in the bays 
and lake rough and the-boats could not 
do much trawling. 

The closed shrimp fishing season pro- 
hibited the boats from trawling in the 
bays and the lakes and they had to go 
in the Gulf to fish, but since the season 
opened on August 1, they can shrimp 
in the bays and lakes. 

The production of shrimp last month 
was about 60 per cent of what it was the 
same month last year, as 4,583 barrels 
of shrimp were produced in July 1945 
and 7,331 barrels in July 1944. 


HARD CRABS—Louisiana produced 407,- 
450 pounds of hard crabs last week, 
against 322,300 pounds produced the 
previous week. 

Alabama produced 3,000 pounds of 
hard crabs last week and 12,000 pounds 
the previous week. Biloxi, Miss., pro- 
duced 71,250 pounds of hard crabs last 
week and none reported the previous 


week, so all in all, there were more hard 


crabs produced the past week than the 
previous and a corresponding increase 
m crab meat production. 


TOMATO LEAVES NOT AFFECTED 
BY FRUIT 


Field Test Reveals That Method Of Picking 
Has No Relation To Loss Of Foliage. 


The idea that ripe tomatoes give off 
a gas which causes the leaves to drop 
could not be demonstrated experimen- 
tally in field tests carried on by canning 
crops specialists at the State Experiment 
Station at Geneva, N. Y. 


Reduced yields and lowered quality 
which accompany serious defoliation of 
tomatoes has long been a source of con- 
cern to growers, and a theory has been 
advanced that ripe tomatoes give off a 
gas which causes the leaves to drop. 


To test this theory, vegetable crop and 
plant disease specialists at the Experi- 
ment Station at Geneva set up a field ex- 
periment in which different picking 
methods were compared to determine the 
effect of ripe fruit on defoliation. If the 
gas theory is correct, argued the Station 
workers, then fields from which all ripe 
fruit, including culls, was removed 
should show much less defoliation than 
fields in which the cull fruit was left, 
as is the usual practice in commercial 
tomato growing. 

Commenting on the results of the test 
for a single season, Dr. John I. Shafer, 
Jr., of the Vegetable Crops Division, con- 


cludes that, “The method of picking had | . 


no important effect on the amount of 
defoliation. On the other hand, the 
standard spray treatment used in New 
York State gave good control of defolia- 
tion. The conclusion to be drawn from 
this simple test is that, under the condi- 
tions of the experiment, the presence of 
ripe fruit did not cause defoliation of the 
tomato plants.” 


Since the plan of the experiment took 
into account variations of present pick- 
ing methods followed by tomato growers 
without any apparent effect on_ the 
amount of defoliation, the Station work- 
ers conclude that commercial tomato 
growers cannot control defoliation by 
changing their picking procedure. 


EDITORIAL 


(Continued from page 6) 


Thus one after another the Government is easing up 
on the armed forces requirements as much as they dare 
do, but neither they nor we want any danger to the 
You can’t get any 
food to the boys “over there” on quick notice. 
months to move it to the front, and you will note that it 
takes four ships to supply this Jap war where one was 
And as we have before 
pointed out, all the food they need must come from 
home, as there is no food in the country where they are 
fighting, with the exception of that furnished by Aus- 
tralia and New Zealand, which are doing a magnificent 
job, but are forced to move their goods long distances 
to reach the front. Of course you hear stories of the 
new gardens now growing in these islands, and of the 


supplies going to our fighting lads. 


sufficient in the European war. 
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great quantities of fresh vegetables and fruits they are 
furnishing. Take them as you do when you read scme 


It takes 


crops. 
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new cub reporter’s enthusiasm over a few loads of pro- 
duce moving to the cannery. Glad they are doing what 
they are, and hope they keep it up, but the amount is 
trifling, as you well know, when compared with the 
huge amounts that must be constantly in motion to- 
wards the armies, the navy and all. 


The canners are the great Quartermasters’ Dep:irt- 
ment in this war; you are doing a fine job, and tay 
good old Dame Nature come to your help in doing all 
you want to do, this season, on the vegetable and f uit 
If you get the crops you will turn out the «an- 
ned foods, and it is about time for old Sol to rep ace 
the rainmakers, and if he gets busy and keeps at it 


until well into November, as he has often done, the 
canners will get a good job done in full. 


August 13, 1945 § 
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WANTED and FOR SALE 

3 FOR SALE — MACHINERY 

| CONSOLIDATED,” serving American Industry for Over 
‘295 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
‘tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
“Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
“Rebuilt and guaranteed. Prompt delivery. We buy and sell 
Bfrom a single item to a complete plant. Consolidated Products 


*Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
“frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
‘catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


- YOUR BEST SOURCE for new or good rebuilt equipment. 
“Packaging: Semi- or fully automatic lines; Fillers; Cartoners; 
“Sealers. Labelers: Bottles, Jars, Cans, ete. 125 Jacketed 
Kettles; Tanks and Vacuum Pans or Cookers, all metals; 2 
“Mikro Pulverizers, No. 2 and 4 motorized; plus dozens of other 
‘Grinders, all purposes. 6 Stainless Clad 750 gal. Tanks or 
Percolators; 4 Heavy Duty 1,000 gal. Copper Tanks. Mixing 
equipment for every purpose; Filter Presses in wood, iron, lead, 
etc. New Syphon and Vacuum Fillers ready. Send for the new 
96 page FMC Catalog. Highest prices paid for your surplus 
equipment. First Machinery Corp., E. 9th St. & East River 
) Drive, New York 9, N. Y. 


4 BONDED PORTABLE POWER BAG AND BOX STACK- 


_ ERS. Vibrating for de-watering canning wastes, for 


sizing, grading, etc., $495.00. Truck Scales, 15 ton, 9 x 22 ft. 
” platform, $440.00; 20 ton, 34 x 10 ft., $815.00; 30 ton, 34 x 10 
ft., $1040.00; 30 ton, 40 x 10 ft., $1490.00. More than 38% 
of Ohio canners have Bonded equipment. Immediate delivery. 
_ Write, phone or wire. Bonded Scale Co., 11 Bellview, Columbus 


7, Ohio. 


_ FOR SALE—Huntley Pea and Bean Blancher; Berlin Chap- 
_man Sample Pea Grader; Olney Pea Washers; Corn Rod Reel 
_ Washer; Berlin Chapman Tomato Washer; Hydraulice Ele- 


2 vator; ete. Badger Machine Works, Berlin, Wis. 


- IN OUR STOCK FOR IMMEDIATE SHIPMENT—Jumbo 
~ Model E Crowner; Ermold 6-wide Automatic Labeler; Karl 

Kiefer 20th Century Bottle Rinsers; Horix-Haller Juice Filler; 
Oslund, World and Liquid Automatic Labelers; Ermold, Oslund, 
World and National semi-automatic Labelers; six used Copper 
and Stainless Steel Jacketed Kettles; Barry Wehmiller and 
> Loew Pasteurizers; H & K Filler, etc. Charles S. Jacobowitz 


> ©o., 5980 Main St., Buffalo 14, N. Y. 


SALE—Two Food Machinery Buck Style Bean Snippers, 


Fcomplete with new style yokes recently installed, one yoke 
uns '. Will sell complete with picking table for $500.00 each, 
+ F.0 ©. Baltimore. Lord-Mott Co., Inc., Foot of Fell St., Balti- 
me more Md. 


THE OPPORTUNITY 
OF A LIFETIME 


@ We are in need of the services of a man to fill the 
position of General Manager of a well established 
Canning Machinery Manufacturing Business, with the 
additional qualifications of a knowledge of canning 
machinery, canning plant lay-out and having the in- 


dustry’s acquaintance. 


@ |t is our opinion that a man possessing the above 
qualifications will find this opening the opportunity of 


a life time. 
@ All replies will be kept strictly confidential. 


Address: OPPORTUNITY, THE CANNING TRADE, 
20 S. Gay Street, Baltimore 2, Maryland. 


WANTED — MACHINERY 


WANTED—tTwo 500 gallon Jacketed Kettles, either glass 
lined or stainless steel. Advise best price. Leon C. Bulow, 
Bridgeville, Del. 

WANTED—Nailing Machines. We want 3 used Morgan or 
Doig wood box Nailing Machines quickly, any size. Will pay 


eash. Wire or phone us. Chas. N. Braun Machinery Co., Fort 


Wayne, Ind. 


iv SALE—Two Open Retorts; three Baskets; one Steam 
Ens one Chain Hoist, with track for moving filled baskets; 
Lin atts; Pulleys; Hangars; Belting; one Barrel of Cement 


am fo ng cartons; many Valves and connections for retorts; 


an "4 equipment usually found in a cannery. Would prefer 
B dis : of all items to one party, at a price to sell. We invite 
Ins) 1. Berryville Canning Co., Berryville, Va. 


FOR SALE — SEED 


' - SALE—Stringless Bean Seed, 1944 growing: 80 bushels 
Ass» ‘od Asgrow, 40 bushels Washburn-Wilson Tendergreen. 
The . sch Canning Co., Milford, Del. 


THE ~\NNING TRADE August 13, 1945 


WANTED—One Indiana Chili Sauce Machine and three 200 
or 250 gallon Steam Jacketed Kettles. Kindly quote best price 
and state condition on writing. Niagara County Preserving 
Corp., Wilson, N. Y. 


WANTED—We are in immediate need for Stainless Steel, 


- Monel, Aluminum or Copper Kettles and Vacuum Pans; Retorts; 


Filter Presses; Labeling Machines, and Packaging Equipment. 
Adv. 4565, The Canning Trade. 


WANTED—Steam Boiler with capacity 50 to 100 H.P., hori- 
zontal type. Advise kind, condition, location and price. Michi- 
gan Mushroom Co., Niles, Mich. 


WANTED—One Urschel Beet Slicer. Give full details first 
letter. Adv. 4564, The Canning Trade. 


FOR SALE—FACTORIES 


FOR SALE—Tomato cannery, together with tomato juice 
line. A well established and profitable canning business, located 
in prosperous irrigated section of New Mexico. Arthur Starr, 
Hatch, N. Mex. 


FOR SALE—Modern cannery, located Western New York, 
equipped to can or freeze strawberries, currants, raspberries, 
cherries, tomatoes, tomato juice, tomato puree, tomato paste, 
and snap beans. Crops contracted. Plant ready for operation. 
If interested in further details address: Adv. 4562, The Canning 
Trade. 
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MISCELLANEOUS 


WANTED—Tomato Products including Puree, Tomato Sauce; 
Honey, any size container; Fruits, Berries, Juices, frozen or 
otherwise. Can use barrels, 304% or consumer sizes. Tenser 
& Phipps, 308 Commonwealth Bldg., Pittsburgh, Pa. 


FOR SALE—Barrels. 225 new 50-52 gallon, paraffined, fir 
Barrels with 5 inch bungs in heads. Salter Canning Co., North 
Rose, N. Y. 


WANTED—Sub-Broker to work Greater 
attractive food lines. Good opportunity for expansion. 
4563, The Canning Trade. 


is outstanding. It is obtained 
not by chance but by plan. 


New England 
Adv. 


Breeders and Growers of Seed Peas and Beans 


MOSCOW, IDAHO 


CORRUGATED 


BOXES 


Phone: Curtis 0270 


SOLID FIBRE 


THE EASTERN BOX COMPANY 
East Brooklyn P. O. BALTIMORE, MD. 


Artract ATTENTION 
R. J. KITTREDGE & CO. 


To 
Sect MercHanpise 
814 W. SUPERIOR ST. @ 


CHICAGO 22, ILLINOIS 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


HUSKERS —CUTTERS—TRIMMERS—CLEANERS 
SILKERS—WASHERS and GRINDERS 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


GIRL TROUBLE 


Little Johnny brought home his report card, and with it was 


a note from the teacher. 

“Dear Mrs. Blank,” said the note. “Johnny is a bright boy 
but he spends all his time with the girls. I’m trying to think 
up some way to cure him.” 

The mother studied the note, then wrote the teacher as 
follows: 

“Dear Miss Scruff: If you find some way to cure him, please © 
let me know. I’m having the same trouble with his old man!” 4 


Two brothers were being entertained by a rich friend. A 
ill luck would have it, the talk drifted away from ordinar 
topics. 

“Do you like Omar Khayyam?” thoughtlessly asked the host, 
trying to make conversation. The elder brother plunged hero- 
ically into the breach. 

“Pretty well,” he said, “but I prefer Chianti.” 

Nothing more was said on this subject until the brothers were a 
on the way home. A 

“Bill,” said the younger brother, breaking a painful silence, | © 
“why can’t you leave things that you don’t understand to me? | 
Omar Khayyam ain’t a wine, you chump; it’s a cheese.” ‘ 


KEEPING UP A FRONT 


Psychology Teacher: “Answer this question. 
ried couples look their happiest?” 


Student: “When they’re sitting on their front porches.” 


When do mar. & 


A REMINDER 

“The earth shook,” said Brown, describing his experiences in | 

a New Zealand earthquake, “cups and 
the place.” 


“Great Scott!” exclaimed . Jones, 


“that reminds me I forgot f. 
to post my wife’s letter.” 4 


A torrential shower came on suddenly, so the woman in the © 
sable coat boarded a street cair. ey 

“T don’t think I’ve ridden on a street car for nearly two 7 
years,” she said to the conductor, as she tendered her ‘are. | 
“T ride in my own car, you know.” 


The conductor looked at her solemnly and said, “You con't i 
know HOW we’ve missed you.” 
HAY!! 

“I dreamed last night that I had invented a new type of & 
breakfast food and was sampling it when—” A 

“Yes, yes, go on.” 

“T woke up and found a corner of the mattress gone.” 

“If there be anyone in the congregation who likes sin let him 
stand up—what’s this, Sister Virginia, you like sin?” 

“Oh, pardon me, I thought you said gin.” 


DRY COUNTRY 
The mayor of a tough border town was about to engs ze 4 
preacher for the new church. 
“Parson, you aren’t by any chance a Baptist, are you?’ 
“No. Why?” 
“Well, I was just going to say that we have to hau _ ou! 
water twelve miles.” 


THE CANNING TRADE August 13, (94) 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details. 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
lin Chapman Company, Berlin, Wis. 
»isholm-Ryder Co., Niagara Falls, N. Y. 
od Machinery Corporation, Hoopeston, IIl. 
_H. Langsenkamp Co., Indianapolis, Ind 
K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 
BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
BUCKETS, PAILS AND PANS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Ayars Machine Co., Salem, N. J. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CARTON SEALERS. 
ABC Packaging Machine Co., Quincy, Ill. 
CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 
CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
CLOCKS, Process Time. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
COILS, Cooking. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Palls, N. Y. 
Food } chinery Corporation, Hoopeston, III 


Hamili. Copper & Brass Works, Hamilton, Ohio 
F. H. | .ngsenkamp Co., Indianapolis, Ind. 


A. K. cbins & Co., Inc., Baltimore, Md. 
CON’ °YORS AND CARRIERS. 

Berlir 1_pman Company, Berlin, Wis. 

Chish Ryder Co., Niagara Falls, N. Y. 

Islan uipment Corp., New York City 

Food ninery Corporation, Hoopeston, III. 

La Px Mat & Mfg. Co., La Porte, Ind. 

Pohln 5 Lorenzer, Inc., Chicago, Il. 

A. K ins & Co., Inc., Baltimore, Md. 
CO) vy ‘YOR BELTS, Cloth, Rubber, Wire. 

Berli: ‘pman Company, Berlin, Wis. 

Chish Ryder Co., Niagara Falls, N. Y. 

Islan iipment Corp., New York City 

La Po. Mat & Mfg. Co., La Porte, Ind. 

BX, ins & Co., Inc., Baltimore, Md. 
CO! YORS, Hydraulic. 

Berlir \pman Company, Berlin, Wis. 


Chish iyder Co., Niagara Falls, N. Y. 
AS, Continuous, Agitating. 
Ayars shine Co., Salem, N. J. 


Berlin ‘~pman Company, Berlin, Wis. 
Chishe  Ayder Co., Niagara Falls, N. Y. 
Food linery Corporation, Hoopeston, 


I. 
Hamil’ “opper & Brass Works, Hamilton, Ohio 
A.K. sins & Co., Inc., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


ENSILAGE STACKERS 
Frank Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
FILLING MACHINES, Can. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co , Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Carton. 
ABC Packaging Machine Co., Quincy, IIl. 
KETTLES, Plain or Jacketed. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 

Hamilton Copper & Brass Works, Hamilton, Ohio 

F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 

A. K. Robins & Co., Inc., Baltimore, Md. 
KETTLES, Process, Retorts. 

Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, IIl. 

Hamilton Copper & Brass Works, Hamilton, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 


. Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT DISPENSERS. 
Scientific Tablet Company, St. Louis, Mo. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

SYRUPS AND BRINERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
F. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hooveston, III. 
A. K. Robins & Co., Inc., Baltimore Md. 


CAN MAKERS’ MACHINERY 


Cameron Can Mchy. Co., Chicago, Ill. 
General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 

A. K. Robins & Co., Inc., Baltimore, Md. 
CORN CUTTERS. 

Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 

Morral Bros., Morral, ° 

A. K. Robins & Co., Inc., Baltimore, Md. 

The United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, M 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral Ohio. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 
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CORN WASHERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

The United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Food Machine: rporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, In 

A. K. Robins & Co., Inc., Baltimore, Md. 
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STRING BEAN MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery — Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill 


Hamilton Copper & Brass Works, Hamilton, Ohio 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Phili 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chishalm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 


F. H. Langsenkamp Co., Indianapolis, Ind. 


Lee Metal Products Co., Inc., Philipsburg, Pa. 


A. K. Robins & Co., Inc., Baltimore, Md. 
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THE CANNING TRADE 


WHERE TO BUY — Continued 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 


Hamilton Copper & Brass Works, Hamilton, Ohio 


F. H. Langsenkamp Co., Indianapolis, Ind. 


Lee Metal Products Co., Inc., Philipsburg, Pa. 


A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F, H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


Jersey Package Co., Bridgeton, N. J. 
Riverside Manufacturing Co., M 


BEDDING EQUIPMENT. 
Interstate Bedding Co., Chicago, III. 


BOOKS, on Canning, Formula, Etc. 
A Complete Course in Canning. 
The Almanac of the Canning ewer. 
BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York City. 
Can Manufacturers Institute, Inc., New York. 
Continental Can Co., New York City. 
Crown Can Co., Baltimore, Md. 


INSURANCE, Canners. 


urfreesboro, N. C, 


Canners’ Exchange, Lansing B. Warner, Chicago. 


Food Industries Federation, Chicago 26, Ill. 
Universal Underwriters, Kansas City 6, Mo. 


LABELS 


Gamse Litho. Co., Baltimore, Md. 

R. J. Kittridge & Co., Chicago, Ill. 
Piedmont Label Co., Bedford, Va. 
Louis Roesch Co., San Francisco. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y 
United States Print. & Litho. 


Co., Cincinnati, Ohio 


LABORATORIES, for Analysis of Goods, Etc. 


National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 


F. H, Langsenkamp & Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALES CONSULTANTS. 
Bob White, Chicago 11, IIl. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 


SEASONING. 


Basic Vegetable Products Co., Vacaville, Cal. 


SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Conn. 4 


Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
gg Bros. Seed Co., Chicago, IIl. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. 


Associated Seed Growers, Inc., New Haven, Conn. 


Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl. 
Washburn-Wilson Seed Co., Moscow, Idaho. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven, Conn. ; 


Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED TREATMENT. 


Northrup, King & Co., Minneapolis, Minn. 
U. S. Rubber Co., New York City. 


SUGAR, DEXTROSE. 


‘Corn Products Sales Co., New York, N. Y. 


August 13, !945 
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The Double **S’? W. G. Corn . . 


Three machines in one-doing a better 
job than you ever dreamed could be 
done 


Let us tell you about it 


THE SINCLAIR-SCOTT COMPANY 
a BALTIMORE, MARYLAND 


CLEANER a4 WASHER | 
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ROBINS EQUIPMENT 


for Every Canning Need a 


The House of ROBINS 
offers a great line of - 
Canning Machinery and 
| Supplies designed and 
built to give the great- 
est practical service 
and efficiency for pack- 
ers of fruits and veg- 
etables. Prompt ship- 
ment and immediate at- 
s tention to your require- 
ments have enabled us 
to build our business 
solidly on the confi- 
dence of canners every- 
where. No matter where you are, we can serve you. 


ROBINS IMPROVED STRINGLESS 
BEAN CUTTER 
Equipped with automatic feed 
hopper. Large capacity. Specially 
constructed hopper permits cutting 
exceptionally large quantity. 
Beans pass under cutting head in 
loose form and not in bunches. 
Standard head cuts 1” pieces. 

Special heads to order. 


ROBINS GRADING TABLE 


Equipped with an apron of con- 
tinuous metal slats 30 inches wide, 
overall length 7 feet. Capacity up 
to 10 tons per hour. 


ROBINS PERFORATED 
CRATES 
Made of heavy steel plates 
to give maximum service. 
This style prevents damage 
to small cans. Welded 
construction; few repairs 
needed. Welded heavy 
top and bottom rings .. . 
no “bulging out” at bot- 
tom when loaded. 


ROBINS ROLLER INSPECTION 
TABLE 
All metal, welded construction; 
equipped with ball bearing steel 
rollers—furnished for belt drive. 


A-K- ROBINS & COMPANY, Inc. 
| BALTIMORE, MD., U.S. A. 


MANUFACTURERS OF CANNING EQUIPMENT 
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In placing your carrot orders, it costs no more to get seed in which 
you can place complete confidence. Through constant care and 
patience, trial plantings and meticulous production of parent stocks, 
we present you with seed you can rely upon for conformity to strain. 
Seed in itself is easy to raise, but to get high- germinating, pure seeds 
requires constant watchfulness. We demand these unusual qualities 
from our trained staff to pass along to you. 


& SONS INC. 


MILFORD, CONN, 


ALSOAT¢ ATLANTA — DALLAS — SACRAMENTO TOLEDO 
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